Author index 


Abecassis, Joel, 759 
Ade-Omowaye, Beatrice I. O., 693 
Agboola, Samson, 799 
Ahmad, Rasheed, 11 

Ahrne, Lilia, 411 

Al-Farsi, Mohamed A., 241 
Allen, Paul, 623 

Al-Shahib, Walid, 709 
Altieri, Clelia, 547 

Anese, Monica, 55 

Antoine, Monique, 267 
Antunes, Aloisio J., 595 
Antunes, Antonio C. B., 493, 595 
Antunes, Leila J., 595 
Apintanapong, Muanmai, 95 
Aréas, José A. G., 795 
Arvola, Anne, 815 

Astier, Catherine, 445 
Attaie, H., 325 

Auh, J. H., 553 

de Avellar, Isa G. J., 493 
Aworh, O. C., 809 
Ayodele-Oni, Olubunmi, 525 


Badoni, M., 233 

Bagnato, N., 745 

Barrett, R., 745 

Basuny, Amany M., 81 
Bélanger, Jacqueline M. R., 615 
Bengtsson, Bengt-Erik, 255 
Berdagué, Jean-Louis, 445 
Bhardwaj, Minakshi, 565 
Bhat, K. K., 767 

Bhat, Rajeev, 11 
Bhattacharyya, Dipak, 225 
Bhushan, Brij, 

Biserni, Manuela, 135 
Blanco, Carlos, 63 

Bona, E., 103 

Bongirwar, Dilip R., 11 
Boom, Remko M., 427 
Borsato, D., 103 

Braun, P., 325 

Breitschuh, B., 325 

Broll, H., 111 

Butler, Francis, 623 
Butschke, A., 111 


Caballero, Pedro, 63 
Cabaroglu, Turgut, 587 


© 2003 Blackwell Publishing Ltd 


International Journal of Food Science and Technology 2003, 38, 893-896 


Calligaris, Sonia, 55 
Campaniello, Daniela, 547 
Canbas, Ahmet, 587 
Canney, Anne, 735 

Cao, Wei, 505 

Caponio, Francesco, 481 
Cardell, Evaristo, 537 
Cardoso-Santiago, Raquel A., 795 
Carrasquero-Duran, Armando, 687 
Castro, I. A., 103 

Cela, 273 

Cha, Dong S., 499, 519 
Chambers, J., 669 
Chavez-Jauregui, Rosa N., 795 
Chen, Hua-han, 787 
Chen, Jinru, 499 

Chen, Shaojiang, 799 
Cherie Millar, B., 735 
Cheynier, Veronique, 153 
Chinachoti, Pavinee, 841 
Chinnan, Manjeet S., 499 
Choi, Shin-Yang, 247 
Choi, Yang Moon, 145 
Chowdary, G. V., 127 
Chung, Donghwan, 165 
Cliffe-Byrnes, V., 187 
Coiffard, Laurence, 77 
Contento, Stefania, 17 
Corbo, Maria R., 547 
Cornillon, P., 553 
Coskuner, Yalgin, 751 
Coulon, Jean-Baptiste, 445 
Couteau, Céline, 77 
Cristina Nicoli, M., 55 
Cruz, Christian, 267 

Cuq, Bernard, 759 


D’Amato, Daniela, 547 
Dandamrongrak, Rak, 877 
Dattatreya, B. S., 767 
Davids, Stephen J., 849 

De Block, Jan, 633 

De Leonardis, Antonella, 475 
Debevere, Johan, 119 
Demazeau, Gérard, 267 
Demirci, Ali, 883 

den Aantrekker, Esther D., 427 
Denli, Emine, 529 
Devlieghere, Frank, 119 
Diez, Maria J., 387, 395 


893 


: 

x 
& 
| 
i 
i 
is 
i 
iz 
i” 
| 
i 


Author Index 


Diez, Maria Josefa, 379 Igura, N., 889 
Dixon Phillips, R., 403 Iliadis, C., 89 
Dogan, Ismail S., 209 Indrani, Dasappa, 47 
Doherty, Alice, 623 Irudayaraj, Joseph, 883 
Downey, Gerard, 857 Isdell, Emer, 623 
Drame, Djibril, 201 
Driskell, Judy A., 603 Jain, S. K., 369 
Jamilah, B., 285 
El-Baroty, G. S., 81 Jha, Krishna, 369 
Eneroth, Asa, 313 Ji, T., 453, 463 
Enujiugha, Victor N., 525 Jinap, S., 285 
Eshtiaghi, Mohammad N., 693 Jocelyn Paré, J. R., 615 
Es-Safi, Nour-Eddine, 153 Joshi, K. C., 369 
Estrada, Yokiushirdhilgilmara, 73 Jun, Soojin, 883 
Farag, R. S., 81 Juneja, Vijay K., 297 
Fasina, Oladiran O., 421 
Fernandez, Christine, 445 Kaneko, Aki, 735 
Fleming, Henry P., 421 Karababa, Ersan, 751 
Funebo, Tomas, 411 Kasimoglu, Aylin, 529 
Kautsky, Nils, 255 
Galiatsatou, P., 579 Kawalkar, J., 369 
Gandhi, A. P., 369 Keeler, Laurie, 603 
Geiser, David, 883 Kim, Jin Man, 145 
Ghosh, Subhajit, 217 Kim, Suna, 337 
233 Kim, Wansoo, 337 
Giraud, David W., 603 Kim, 553 
Gomes, Tommaso, 481 Kimanya, Martin E., 119 
Gomez, Manuel, 63 Klieber, Andreas, 745 
Gonzalez-San José, M. L., 29 Knight, T. W., 827 
Graslund, Sara, 255 Knorr, Dietrich, 693 
Grossmann, Maria Victoria E., 511 Kolsteren, Patrick, 119 
Guilbert, Stephane, 759 Korkmaz, Mustafa, 1, 641, 653 
Kroh, L., 11 
Haque, Z. U., 453, 463 Kurata, T., 435 
Hashimoto, Atsushi, 661 Kwon, Joong-Ho, 615 
Hashimoto, Jorge Minoru, 511 
Hayakawa, I., 889 Lahteenmdki, Liisa, 815 
Heperkan, Dilek, 487 Lai, V. M.-F., 677 
Heredia, Francisco J., 387, 395 Largeteau, Alain, 267 
Heredia, Francisco José, 379 Laube, I., 111 
Herman, Lieve, 633 Lee, Chan Ho, 247 
Hills, Brian P., 343, 351, 361 Lee, Dong Sun, 247 
Hollowood, Tracy A., 343 Lee, Gee-Dong, 615 
Holmstrém, Katrin, 255 Lee, Joo W., 519 
Hung, W. L., 677 Li, Li-Te, 505 
Hung, Yen-C., 403 Li, Zai-Gui, 505 
Hwang, In K., 337 Liang, Yuerong, 37 
Hwang, Keum T., 519 
Hwang, Yong II, 247 Lii, Cheng-yi, 787 
Linforth, Rob S. T., 343 
Jannucci, Emilia, 17 Linton, M., 713 
ig, Erhan, 529 Lorenzo, R. A., 273 
Igarashi, Hideo, 661 Lu, Shin, 787 


International Journal of Food Science and Technology 2003, 38, 893-896 © 2003 Blackwell Publishing Ltd 


894 
| 
| 
| 


Lu, Zhan-Hui, 505 

Mc Clements, J. M. J., 713 
Mc Laughlin, C. P., 187 
Macciola, Vincenzo, 475 
Macer, Darryl R. J., 565 
McWatters, Kay H., 403 
Maeda, Y., 889 
Maekawa, Fumi, 565 
Mallidis, C., 579 

Mamiro, Peter R. S., 119 
Manjubhashini, A. B., 741 
Marshall, Richard J., 709 
Mason, Richard, 877 
Massini, Roberto, 55 
Matencio, Francoise, 201 
Matsuda, Motoo, 735 
Mestres, Christian, 201 
Mikli¢, Andreja, 305 
Misnawi, 285 

Montury, Michel, 267 
Moore, John E., 735 
Moueffak, Abdelhamid El, 267 
Moutounet, Michel, 153 
Murphy, Philip G., 735 


Navas, Petra Beatriz, 687 
Nazamid, S., 285 
Niimura, Yuki, 565 
Noomhorm, Athapol, 95 
Novak, John S., 297 


O’Beirne, D., 187 
Odoemelam, Stevens A., 729 
Opsomer, Anne, 119 
Osundahunsi, O. F., 809 
Ouedraogo, Jean B., 403 


van der Padt, Albert, 427 
Papadakis, Spyridon E., 165 
Pardio, Violeta, 73 

Parihar, V. S., 369 

Park, Hyun J., 499, 519 
Park, K. H., 553 
Pasqualone, Antonella, 481 
Patil, G. R., 217 

Patterson, M. F., 713 

Perez, Graciela, 537 
Pinnavaia, Gian G., 135 
Pinto e Silva, Maria E. M., 795 
Pittia, Paola, 135 

Piyasena, P., 669 

Polat, Mustafa, 1, 641, 653 
Pollastri, Luciano, 17 
Poungshompoo, Somlak, 255 


© 2003 Blackwell Publising Ltd 


Prapulla, S. G., 127 
Prothon, Frédéric, 411 
Purchas, R. W., 827 


Raghunadh, P., 369 

Raju, C. V., 171 

Raman, G. K., 741 
Ramirez-Suarez, Juan C., 777 
Ranalli, Alfonso, 17 

Rao, Banavara Y. K., 11 
Rao, GandhamV., 47 
Resurreccion, Anna V. A., 403 
Revilla, I., 29 

Rock, Edmond, 445 

Rogelj, Irena, 305 

Rojas, Antonio, 63 

Ronda, Felicidad, 63 

Rosa, Marco D., 135 

Roy, Bernadette, 267 

Russell, Lester, 735 


Sacchetti, Giampiero, 135 
Sagara, Koji, 661 
Sanceda, N., 435 
Sariyar, Leyla, 487 
Sawai, Jun, 661 
Schauzu, M., 111 
Sedgley, M., 745 

Selli, Serkan, 587 

Sen, Malabika, 225 
Shamasundar, B. A., 171 
Shimizu, Masaru, 661 
Shimoda, M., 889 

Silva, R. S. F., 103 
Simcock, D. C., 827 
Simunovic, Nada, 421 
Singh, Sudhir, 217 
Sinigaglia, Milena, 547 
Skog, Kerstin, 313 
Smith, Andrew C., 351 
Spiegelberg, A., 111 
Sprunt, John, 351 
Srivastav, D. C., 369 
Stanley, Timothy, 735 
Suh, Hyung Joo, 145 
Sulaeman, Ahmad, 603 
Suresh Kumar, A., 741 
Susheelamma, N. S., 767 
Suzuki, E., 435 
Svanberg, Maria, 313 


Taiwo, Kehinde A., 693 
Taoukis, P. S., 579 
Tassou, C., 579 


Author Index 


International Journal of Food Science and Technology 2003, 38, 893-896 


~ 
2 
> 
3 
Me 
= 


Author Index 


Tatsumi, Eizo, 505 

Taylor, Andrew J., 343 
Taylor, Steve L., 603 
Terrab, Anass, 379, 387, 395 
Tirapegui, J., 103 

Tomasik, P., 677 

Tomasik, Piotr, 787 
Tripathi, R. N., 369 
Turcotte, Ginette, 849 


Udupa, K. S., 171 
Urala, Nina, 815 
Usha, D. V., 767 


Van Camp, John, 119 
Vazquez, M. J., 273 
Viane, Ronald, 633 
Vittadini, Elena, 841 


Wahlstrém, Ann, 255 
Waliszewski, Krzysztof N., 73 
Walter Jr, William M., 421 


International Journal of Food Science and Technology 2003, 38, 893-896 


Wang, Chien Y., 869 
Wareing, David R. A., 735 
Wilkinson, B. H. P., 827 
Windhab, E. J., 325 


Wright, Kevin M., 343, 351, 361 


Xiong, Youling L., 777 
Xu, Yuerong, 37 


Yam; Kit L: 165 

Yaylayan, Varoujan A., 849 
Yen, M. T., 677 

Yoo, SaH.,553 

Yoon, J., 553 

Yoshida, Cristiana M. P., 595 
Young, Gordon, 877 


Zagon, J., 111 
Zarate, Victoria, 537 
Zhao, Jian, 799 
Zuber, Fran¢gois, 267 


© 2003 Blackwell Publishing Ltd 


896 | 
‘ 


International Journal of Food Science and Technology 2003, 38, 897-937 


Subject Index 


Absolute solvents in extraction of oil-I from soybean meal, 369 
Absorption of carbon dioxide and high pressure, shelf-life of packaged Kimchi products, 519 
Acceptability, of beef muscle in mother pack double-flushed to deoxygenate MAP and colour stability, 623 
greater with bacon flavouring of chick pea and bovine lung blends with amaranth, extruded nutritious 
snacks, 795 
is higher with cardoon extract for ovine milk cheese manufacture than with rennet, 799 
and microbiological effects of storage under MAP of pasteurized ground beef, 233 
of partial substitution of salts by potassium chloride in fermentation for fish sauce, 435 
and physical characteristics of sugar cookies using wheat, fonio and cowpea flour mixtures, 403 
reduced with freezing, chilling and blanching pretreatments for dried bananas, 877 
and shelf-life with hydrostatic high-pressure treatment and carbon dioxide absorption packet for packaged 
Kimchi, 519 
turbidity and length of storage time improved in red wine by use of pectolytic enzymes, 29 
Accidental irradiation of lentils, radicals, manganese ions and measurement by ESR, | 
Acetic acid was not effective in maintenance of raspberries’ postharvest quality with natural volatile 
compounds, 869 
2-acetyl-1,3-cyclopentanedione as chelating agent for chromium(i!), nutritional implications, 63 
2-acetyl-1-pyrroline and microsencapsulation of flavour component of aromatic rice, 95 
Acid production with lactic acid bacteria in Tenerife cheese with varying technical characterization, 537 
Acidity, with palynological, other physico-chemical and colour characterization of Moroccan honeys, 379, 387. 
395 
reduced with packaged Kimchi with carbon dioxide absorbent packet, 519 
(titratable) of Cheddar cheese whey concentrates, processing, source and functionality, 453 
(titratable) of Cheddar cheese whey concentrates, processing, source and non-fat ice cream and yoghurt, 463 
Acidolysis and Rizomucor miehei lipase acyl transfer reaction for enzymatic synthesis of ethyl hexanoate, 127 
Acids, terpenes, alcohols, esters, phenols, ketones, aldehyde and C;3-norisoprenoid as flavour volatiles in 
orange wine, 587 
Acidulant and pH reduce heat resistance of EF. coli O157:H7 in cook-in-bag ground beef, 297 
ACPY see Pandamus amaryllius 
Actinobacter/ Moraxella spp., gram-negative psychotrophic bacteria on seafood inactivated by high pressure, 713 
Activated carbon and filtration most effective in clarification of date juice, 241 
Activation energy, of FIR in pasteurisation is lower than required by thermal conduction, 661 
of free radicals and Mn*~ signals detected by ESR in irradiated broad beans, 641 
of thaumatin with gum arabic follows first order kinetics, 77 
Acyl transfer reaction for enzymatic synthesis of ethyl hexanoate by transesterification — flavour compounds 
using lipases, 127 
Adsorption, capacity of conophor nut flour is comparable to Soya flour, 729 
rate of calcium ions in rice bran is dependent on competition with sodium ions for binding sites, 687 
of water vapour in transmission through whey protein films, model, 595 
Advantages perceived and strength of health-related claims, sources and trust, 815 
Advection flux, gravitational drift and water vapour transmission rate in chocolate, model, 493 
Aerobes, microbiology and organoleptic effects of storage under MAP of pasteurized ground beef, 233 
Aerobic, bacteria suppressed by carbon dioxide MAP packaging for Korean fermented red pepper paste for 150 
days, 247 
mesophiles, y-irradiation and extended shelf-life of refrigerated vacuum-packed sardines, 529 
mesophilic flora reduced with high pressure and permeable multi-layer film MAP of duck liver, 267 
Aeromonas hydrophila and antibiotic resistance in Thai shrimp farming, environmental and human health 
impact, 255 
Aeromonas/ Vibrio spp. and other bacteria reduced on shellfish by high pressure treatment, 713 
Aesculus spp. and detection of mitochondrial gene nad/ of hazelnut in chocolate by PCR, 633 


© 2003 Blackwell Publishing Ltd 


897 
‘ 


Subject index 


African oil bean, anti-nutrients and nutrients from underutilized oilseeds, physico-chemical evaluation, 525 
Age, gender and iron forms in muscles of beef and lamb, and losses in cooking and storage, 827 
Aggregation in Cheddar cheese whey concentrates, processing, source and functionality, 453 
Agricultural policies, food, rural development, genetic modification, environment, animals, people, ethics and 
the FAO, 565 
Air temperature and velocity height increase food mutagens in oven cooked meat, 313 
Alcohols, in alternate solvents extracting oil-I from soybean meal, 369 
terpenes, esters, phenols, acids, ketones, aldehyde and C,3-norisoprenoid as flavour volatiles in orange wine, 
587 
Aldehydalkyl, radicals among the three types detected by ESR in irradiated rice seeds, 653 
spectra recognised by ESR after lentil irradiation, and decreased with heat, | 
Aldehyde, terpenes, alcohols, esters, phenols, acids, ketones and C3-norisoprenoid as flavour volatiles in 
orange wine, 587 
Aldehydes, from incubated potato juice’s Maillard volatiles and potential development, 849 
Algae and antibiotic resistance in shrimp farming, environmental and human health impact, 255 
Alginate and reconstruction of sweet potato purée, viscoelastic properties, 421 
Aliphatic and triterpene alcohols and other constituents of virgin olive oil are increased with ‘Biolivia’ enzyme 
extraction system, 17 
Alkaline solution for electrosynthesis of k-carrageenan-ovalbumin complexes for intermediate thermal stability 
levels, 787 
Alkalysation and hazelnut mitochondrial nad/ gene DNA in chocolate detected by buffered PCR, 633 
Allergens, traces of mitochondrial gene nad/ from hazelnut detected in chocolate by PCR, 633 
Allyl isothiocyanate effective in maintenance of raspberries’ postharvest quality with natural volatile 
compounds, 869 
Alnus spp. and detection of mitochondrial gene nad/ of hazelnut in chocolate by PCR, 633 
Amaranth with blends of chickpea and bovine lung extrusions are acceptable as nutritious snacks, 795 
Ames test, different cooking methods in formation of food mutagens in meat, 313 
see MeIQx 
2-amino-methyl-6-phenylimidazo-[4,5-b]-pyridine see pHIP 
Amines, and high temperatures and air velocity increase formation of mutagens in meat, 313 
Amino acids, fortifying nixtamalized cornflour and tortillas and recovery, 73 
and incubated potato juice’s Maillard volatiles and potential development, 849 
mustard seed protein and nutritional effects on growing rats, 225 
and partial substitution of salts by potassium chloride during fish sauce fermentation, 435 
x-amylase, effects and dough properties in making Turkish hearth bread, 209 
and lipase inactivated by FIR using less energy than conductive heating, 661 
f-amylase from sweet potato, barley sprouts and preparation of traditional Korean rice beverage, 145 
Amylose content in rice noodles does not alter with natural fermentation, physico-chemical characteristics, 505 
Analysis of terpene fractions differentiates milk characteristics, 445 
Anchovy ripening monitored by electronic ‘nose’, predictions and model, 273 
Animal issues, food, agriculture, rural development, genetic modification, environment, people, ethics and the 
FAO, 565 
Animals tested for protein quality in protein-supplemented maize-based foods were equivalent to those casein- 
fed, 809 
Anti-nutrients and nutrients in lesser known and underutilized oilseeds evaluated, 525 
Anti-oxidant, activity in tomato pastes, solids concentration, heating time and temperature, 55 
effect of caffeic acid for cod liver oil is more effective than butylated hydroxanisole, 475 
effect of free phenolics from olive total phenols on sunflower oil stability, 81 
Antibiotic resistance in farmed shrimp, environmental and human health impact, 255 
Antimicrobial, activity of nisin in preservation of fish sausage at ambient and refrigerated temperatures, 171 
layer of styrene-acrylate copolymer coating with triclosan in packaging materials, evaluation, 165 
natural volatile compounds and maintenance of postharvest quality in raspberries, 869 
polyethylene film coated with cellulosic solution with nisin inhibits Listeria monocytogenes in tofu, 499 
Antioxidants, and maintenance of raspberries’ postharvest quality with natural volatile compounds, 869 


International Journal of Food Science and Technology 2003, 38, 897-937 © 2003 Blackwell Publishing Ltd 


x 
i 
| 
| 
| 
H 
| 


Subject Index 


Apparent viscosity in Cheddar cheese whey concentrates, processing, source and non-fat ice cream and yoghurt, 
463 
Appearance, enzymes, browning and food quality, copper and oxidation of (+ )-catechin — model solution 
system, 153 
Apple and potato microwave dehydration, drying kinetics and textures after calcium pretreatment, 411 
Aquaculture and antibiotic resistance, environmental and human health impact in shrimp farming, 255 
Aqueous solvents and extraction of oil-I from soybean meal, 369 
Aracidic fatty acid and fat levels in 14 date seed varieties, 709 
Arginine from incubated potato juice’s Maillard volatiles and potential development, 849 
Aroma, mastication of chewed bolus, swallowing and flavour release in the mouth, 351 
of orange wine and volatiles, ethyl hexanoate, ethyl octanate, linalool, citronellol, 2-phenylethanol and 
eugenol most potent, 587 
and persistence effects in flavour release from liquids in the mouth, 343 
release kinetics for flavour release after mastication of a bolus, 361 
Aromas and lipochromes increased with Biolivia enzyme extraction method for olive oil, 17 
Aromatic rice flavour component and microencapsulation of 2-acetyl-l-pyrroline, 95 
Ascorbic acid loss in redux potential during production and storage of tomato paste, 55 
Ash, in Cheddar cheese whey concentrates, processing, source and functionality, 453 
content, with palynological, other physico-chemical and colour characterization of Moroccan honeys, 379, 
387, 395 
decrease in rice noodles with natural fermentation and other physico-chemical characteristics, 505 
Aspartine and UV spectral characteristics shown on heating with malic, tartaric and citric acids, 767 
Aspergillus flavus and Aspergillus niger in hazelnut fat hydrolysis, mould lipases and free fatty acids, 487 
Aspergillus niger, spores inactivated with pulsed UV-light, conditions and rates, 883 
Aspergillus niger and Aspergillus flavus in hazelnut fat hydrolysis, mould lipases and free fatty acids, 487 
Astringency, colour, procyanidins and fermentation index of cocoa beans after incubation and polyphenol 
oxidase enrichment, 285 
Atmospheric gas plasma and bactericidal ionic effects on Escherichia coli K12 by humid atmospheric gas 
plasma, 889 
Atmospheric pressure pretreatment for osmotic treatment of strawberry halves, agents, mass transfer and 
characteristics, 693 
Australian cardoon extract for ovine milk cheese manufacture compared with rennet preparations, 799 
Autoxidation resistance of virgin olive oil are increased using “Biolivia’ enzyme extraction system, 17 
Auvergne highland milk traceable with terpene fraction analysis in milk characterization, 445 
Availability of amino acids fortifying nixtamalized cornflour and tortillas, 73 
Azeotrope solvents and extraction of soybean oil-I using alternative solvents, 369 


Bacillus cereus and Staphylococcus aureus in germination and drying of finger millet and kidney beans, 119 
Bacillus sp., Mucor sp., and Rhizopus sp. are used for fermentation of red pepper paste in 100% CO MAP, 247 
Bacillus spp., and antibiotics in Thai shrimp farming, environmental and human health impact, 255 
gram-negative psychotrophic bacteria on seafood inactivated by high hydrostatic pressure, 713 
Bacon flavouring increases acceptability of chick pea and bovine lung blends with amaranth, extruded 
nutritious snacks, 795 
Bacteria, (aerobic) suppressed by carbon dioxide MAP packaging for Korean fermented red pepper paste for 
150 days, 247 
death rates of Escherichia coli greater with FIR than thermal conduction, 661 
y-irradiation and extended refrigerated shelf-life of vacuum-packed sardines, 529 
in Greek salads and kinetic evaluation of high hydrostatic pressure for destruction, 579 
heat-resistant toxins from Bacillus cereus and Staphylococcus aureus can occur in germination and sun- 
drying, 119 
lactic acid species and genera with varying technical characterization for Tenerife cheese, 537 
lactococcal bacteriophages of Siphoviridae family from Slovenian dairies characterized, 305 
levels and organoleptic effects of ground beef pasteurization in MAP, 233 
(mesophilic), temperature and MAP in model of ready-to-eat coconut shelf-life, 547 


© 2003 Blackwell Publishing Ltd International Journal of Food Science and Technology 2003, 38, 897-937 


> 
» 
‘A 
pane 
© 
= 


Subject Index 


(psychotrophic), including pseudomonads and coliforms with shellfish reduced with high pressure, 713 
in shellfish-farming waters and PCR methods to subtype UDTP, 735 
and use of antibiotics in Thai shrimp farming, environmental and human health impact, 255 
Bacterial, growth of Staphylococcus aureus, physico-chemical and molecular mobility factors, 841 
inhibition with polymer coating with triclosan as antimicrobial in packaging materials, evaluation, 165 
Bactericidal effect on Escherichia coli K12 by humid atmospheric gas plasma, ionic rather than ozone, 889 
Bacteriocin, nisin in preservation of fish sausage at ambient and refrigerated temperatures, 171 
polyethylene film coated with cellullosic solution with nisin inhibits Listeria monocytogenes in tofu, 499 
Bacteriophages (lactococcal) of the Siphoviridae family characterized from Slovenian dairies, 305 
Bananas of the Cavendish subgroup, quality and drying rates after pretreatments, 877 
quality improved by ethylene and |-methylcyclopropene treatments, 745 
Barley sprouts and sweet potato in preparation of Korean rice drink, sweetness. acceptability and flavour, 145 
Barrel temperature and other extrusion conditions for cassava starch/cassava bran extrudates quality, 511 
Beans,(broad), irradiation inducing free radicals and Mn*~* signals detected by ESR, 641 
Beef, ground for cook-in-bag, heat resistance of E. coli O0157:H7 affected by pH and acidulant, 297 
and lamb, variation in forms of iron and losses in cooking and storage, 827 
muscles stored in MAP mother pack with oxygen scavengers, place in packaging cycle and colour stability, 
623 
pasteurization of ground beef, microbiology and organoleptic effects with MAP storage, 233 
and pork detection in processed foods using real-time TaqManSTMs PCR, 111 
Beer flavour notes from stored incubated potato juice’s Maillard volatiles and potential development, 849 
Behenic fatty acid and fat levels in 14 date seed varieties, 709 
Beta vulgaris and detection of mitochondrial gene nad/ of hazelnut in chocolate by PCR, 633 
Betula spp. and detection of mitochondrial gene nad/ of hazelnut in chocolate by PCR, 633 
Bicarbonate of soda in soaking solution reduces cooking time for chickpeas, 751 
Binding site of calcium with rice bran dependent on salt solution pH and ionising reactions, 687 
Bioavailability, of metals and chromium chelation agent 2-acetyl-1,3-cylcopentanedione, 63 
phytates, mineral binding, surface charge and pH, 687 
Bioethics in agriculture, food, rural development, animals, people, genetic modification and the environment, 
565 
‘Biolivia’, a new enzyme processing system for olive oil extraction, shows improved composition, 17 
Biostability of chromium(111) complexes, chelating agent 2-acetyl-1,3-cyclopentanedione and nutritional 
implications, 63 
Biotyping and MLEE methods most successful in discriminating UPTC at subspecies level, 735 
Biphasic inactivation in humid atmospheric gas plasma of Escherichia coli K\2 by ionic effects, 889 
Biscuits using wheat, fonio and cowpea flour mixtures, their physical and sensory characteristics, 403 
Bitterness, from incubated potato juice’s Maillard volatiles and potential development, 849 
lower in ovine milk cheese using cardoon extract for manufacture than with rennet, 799 
Black tea cream and theaflavins, catechin, haze, particle size and extraction temperature effects, 37 
Blanching, freezing and chilling pretreatments and varying quality and drying rates of bananas, 877 
texture and drying kinetics of microwave dehydrated apple and potato after calcium pretreatment, 411 
Bovine, lung and chickpea blends with amaranth are acceptable as extruded nutritious snacks, 795 
serum albumen in protein model under cryoprotection with highly concentrated branched oligosaccharides, 
553 
Brain heart infusion and growth of Staphylococcus aureus, physico-chemical and molecular mobility factors, 
841 
Bran, meal from dry-milled, degermed maize in small-scale tropical production, 201 
and starch from cassava extrudates, quality and extrusion conditions, 511 
Brazilian dry germinator for treatment of tropical African maize in small scale production, 201 
Bread, (from wheat) processing described with state diagrams — glass transition and starch and protein melting 
curves, 759 
made in Turkish hearth method, dough properties and effect of x-amylases, 209 
Breakfast cereals textural changes during soaking in semi-skimmed milk, kinetic modelling, 135 
Brittany lowland milk traceable with terpene fraction analysis in milk characterization, 445 


International Journal of Food Science and Technology 2003, 38, 897-937 © 2003 Blackwell Publishing Ltd 


H 
hag 
“2 
i 
| 
| 
4 
rei 


Subject Index 


Broad beans, irradiation inducing free radicals and Mn*~ signals detected by ESR, 641 

Brochothrix thermosphacta levels and organoleptic effects of storage under MAP on pasteurized ground beef, 
233 

Browning, and damage to food quality and appearance, copper and oxidation of (+ )-catechin — model solution 
system, 153 
in mushroom-whey soup powder development, constituents, reconstitution and storage, 217 

Buffering by magnesium chloride in PCR detection of hazelnut mitochondrial nad/ gene DNA in chocolate, 633 

Burst sizes of lactococcal bacteriophages of Siphoviridae family from Slovenian dairies, 305 

Butylated hydroxanisole in cod liver oil is less effective anti-oxidant than caffeic acid, 475 


C)3-norisoprenoid, terpenes, alcohols, esters, phenols, acids, ketones and an aldehyde as flavour volatiles in 
orange wine, 587 

Cafeterias’ trustiness and health-related claims perceived advantages, sources and trust, 815 

Caffeic acid as anti-oxidant for cod liver oil more effective than butylated hydroxanisole, 475 

Caffeine, pyrogallol groups and extraction temperature effects on black tea cream, 37 

Calcium, alginate and reconstruction of sweet potato purée, viscoelastic properties, 421 
binding with rice bran dependent cn the surface charge and increases with pH, 687 
content of Cheddar cheese whey concentrates, processing, source and functionality, 453 
and gender variation in health-related claims perceived advantages, sources and trust, 815 
infiltration, texture and drying kinetics of microwave dehydrated apple and potato, 411 

California blackeye cowpea, fonio and wheat flour mixtures in sugar cookies, physical and sensory 
characteristics, 403 

Camellia sinensis see tea 

Campylobacter lari and methods to characterize UPTC requiring further investigation, 735 
Campylobacter spp., need for chacteriilic Campylobacter 

Capric fatty acid and fat levels in 14 dzation in waters with shellfish fisheries, vectors of infection, 735 

see also Urease-positive thermophate seed varieties, 709 

Caprylic fatty acid and fat levels in 14 date seed varieties, 709 

Caramelisation of crust in wheat bread processing with dehydration and high temperature stabilisation, 759 

f-carotene, major xanthophylls and other constituents of virgin olive oil are increased using “Biolivia’ enzyme 
extraction system, 17 

Carbaryl pesticides determined by spectrophotometry in formulations, water and food grains, 741 

Carbon activated and filtration most effective in clarification of date juice, 241 

Carbon dioxide, 30% and microbiological and organoleptic effects of storage under MAP on pasteurized 
ground beef, 233 
absorption and high-pressure treatment, packaged Kimchi shelf-life and acceptability, 519 
levels, ttme, MAP, microperforated film, storage temperature and quality of dry coleslaw mix, 187 
MAP with gas permeable film has low package expansion with fermented red pepper paste, 247 
varied in MAP deep-fried carrot chips, physico-chemical, carotenoid and sensory values’ changes during 
storage, 603 

Carboxymethine bridge, copper in oxidation of (+ )-catechin, xanthylium salts, polyphenols and enzymes, 
model, 153 

Carcinogenic compounds from meat cooked by different methods, 313 

Cardoon extract for ovine milk cheese manufacture compared with commercial rennet preparations, 799 

Carob tree Moroccan honeys in palynological, physico-chemical and colour characterization, 395 

Carotenoid, colour index and sensory scoring of virgin olive oil are increased using “Biolivia’ enzyme extraction 
system, 17 
physico-chemical and sensory values’ changes during storage of deep-fried carrot chips, 603 

Carpinus turczaninovii and cross-reaction in tracing nad/ DNA in chocolate by PCR, 633 

Carrageenan in cryoprotectant mixtures and effects on physical properties of freeze-thaw, pureed, cooked 
potatoes, 857 

k-Carrageenan-ovalbumin complexes in alkaline solution electrosynthesis are covalently bound and have 
intermediate thermal stability levels, 787 

Carrot chips (deep-fried) physico-chemical, carotenoid and sensory values’ changes during storage, 603 
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Casein, compared with cowpea and Soya bean tempe enrichment protein quality in nutritional evaluation of 
maize-based foods, 809 
and mustard seed protein extracted by enzymes are comparable in nutritional values, 225 
Cassava, starch granules in NaCl aqueous solutions least effective for dietary fibre and natural microcapsules, 
677 
starch/cassava bran extrudates, quality and extrusion conditions, 51] 
Castanea sativa and detection of mitochondrial gene nad/ of hazelnut in chocolate by PCR, 633 
Castor bean, anti-nutrients and nutrients from underutilized oilseeds, physico-chemical evaluation, 525 
Catalysis, copper and iron in oxidation of (+ )-catechin, xanthylium salts, polyphenols and enzymes, model, 153 
(+ )-catechin oxidation in presence of copper, model solution system, 153 
Catechin, theaflavins, thearubigins, haze, particle size and extraction temperature effects on black tea cream, 37 
Cattle, phosphodiesterase gene and PCR systems for detection of mammalian and poultry meat, 111 
Cavendish bananas, pretreatments, drying rates and quality, 877 
quality improved by ethylene and antagonist |-methylceyclopropene treatments, 745 
Cell, changes with salt, growth of Staphylococcus aureus, physico-chemical and molecular mobility factors, 841 
constituents leaching in osmotic dehydration of strawberry halves after freezing pretreatment, 693 
Cell wall, constitution from genotype and soil type influence cooking times of lentils, 89 
strength, texture and drying kinetics of microwave dehydrated apple and potato after calcium pretreatment, 
411 
Cellulasein enzymatic extraction of mustard seed protein and nutritional effects on growing rats, 225 
Cellulosic solution with nisin coating polyethylene film inhibits Listeria monocytogenes in tofu, 499 
Ceratonia siliqua see carob tree 
Cereal, extruded and semi-skimmed milk soaked, kinetic modelling of textural changes, 313 
and fungal « amylases’ effect on dough properties in making Turkish hearth bread, 209 
Chain length and Rhzomucor miehei lipase in enzymatic synthesis of ethyl hexanoate, 127 
Characteristics, of parotta dough and improving influence of surfactants, 47 
of rice noodles and the influence of natural fermentation, 505 
Characterization of lactococcal bacteriophages in Slovenian dairies, 305 
Chelating agent, 2-acetyl-1,3-cyclopentanedione for chromium(III), nutritional implications, 63 
Cheddar cheese whey concentrates processing and source, composition and functional properties, 453 
non-fat ice cream and yoghurt, 463 
Cheese, Cheddar and whey concentrates processing and source, composition and functional properties, 453 
curds with added whey protein dispersions, homogenised for optimized yield on variable pH. 669 
factories in Slovenia and phages from c2 group and species 936 305 
from Tenerife and technological characterization of lactic acid bacteria, 537 
ovine milk cheese manufacture with Australian cardoon extract compared with rennet preparations, 799 
Cheese whey concentrates, processing and source, composition and functionality, 453 
yoghurt and non-fat ice cream, 463 
Chemical composition, and functional properties of conophor nut flour, 729 
palynological and colour characterization of Moroccan honeys, 379, 387, 395 
Chemical nose in changes in banana ripening with ethylene and 1l-methylcyclopropane treatments, 745 
Chemometrics of olive oil produced with enzyme extraction system. ‘Bioliva’, 17 
Chewiness of parotta and improving influence of surfactants, 47 
Chewing, of bolus, aroma and swallowing flavour kinetics model, 361 
of bolus, aroma and swallowing in flavour release model, 351 
Chicken and different cooking methods in formation of food mutagens in meat, 313 
Chickpeas, and bovine lung blends with amaranth are acceptable as nutritious extruded snacks, 795 
of different genotypes, locations, soaking and cooking times physical and functional characteristics, 751 
Chilling produced higher quality than freezing and blanching pretreatments for dried bananas, 877 
Chloride ions, system closure and model of potato products affected by water recycling, 427 
Chlorophylls, agreeable volatiles and other constituents of virgin olive oil are increased using “Biolivia’ enzyme 
extraction system, 17 
Chocolate, flavour and sensory evaluation of protein mixtures and optimization of response variables, 
constrained simplex method, 103 
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processing, powders milk fat and fractions’ integration, rheology and viscosity, 325 
with traces of mitochondrial gene nad/ from hazelnut detected by PCR, 633 
and water vapour transmission, gravitation drift, model, 493 
Chromic characteristics, stability and turbidity improved in red wine by pectolytic enzyme preparations, 29 
Chromium(i1) chelating agent 2-acetyl-1,3-cyclopentanedione and nutritional implications, 63 
Cicer arietinum see chickpea 
Citrate, buffer in destruction of lactic acid bacteria in Greek salads, and kinetic evaluation of high hydrostatic 
pressure, 579 
use with lactic acid bacteria in Tenerife cheese of varying technical characterization, 537 
Citric, malic, and tartaric acids with heated aspartine solution, UV spectral characteristics, 767 
Citronellol, ethyl oxanate, ethyl hexanonate, linalool, 2-phenylethanol and eugenol are potent orange wine 
aromas, 587 
Citrus, orange wine flavour volatiles, ethyl hexanoate, thyl octanate, linalool, citronellol, 2-phenylethanol and 
eugenol potent aromas, 587 
Citrus sp. Moroccan honeys, palynological, physico-chemical and colour characterization, 387 
CLA and gender variation in health-related claims perceived advantages, sources and trust, 815 
Claim strength of health-related perceived advantages, sources and trust, 815 
Clarification, of date juice most effective with filtration and activated carbon, 241 
of Spanish red wine by pectolytic enzyme extraction, 29 
Clostridium bolulinum, inhibited by nisin in fish sausage with MAP, 171 
may develop with vacuum-packed seafood after high pressure treatment, 713 
Coagulants for ovine milk cheese and sensory preference for cardoon extract, 799 
Cockles in waters with UPTC and methods for subtyping with PCR, 735 
Cocoa, beans’ colour, procyanidins, astringency and fermentation index of cocoa beans after incubation and 
polyphenol oxidase enrichment, 285 
flavouring potential from incubated potato juice Maillard volatiles, 849 
Coconut, ready-to-eat, shelf-life with temperature, mesophilic bacteria and MAP model, 547 
Cod liver oil with caffeic acid as anti-oxidant is more effective than butylated hydroxanisole, 475 
Coffea arabica and C. robusta see coffee 
Coffee, bean parts irradiated and heated show high free radicals in spermoderm, 11 
flavouring from incubated potato juice, potentially developed Maillard volatiles, 849 
Cold pasteurization in Greek salads and kinetic evaluation of high hydrostatic pressure for destruction, 579 
Coleslaw mix quality with packaging film and storage temperature in MAP, 187 
Coliform bacteria, flora and oxygen permeability in preservation of fatty duck liver by high pressure treatment, 
267 
y-irradiation and extended shelf-life of refrigerated vacuum-packed sardines, 529 
Coliforms, eradicated with high pressure and permeable multi-layer film MAP of fatty duck liver, 267 
y-Irradiation and extended shelf-life of vacuum-packed sardines, 529 
pseudomonads and psychotrophic bacteria reduced in shellfish with high hydrostatic pressure, 713 
Colour, and changes in MAP deep-fried carrot chips, physico-chemical, carotenoid and sensory values’ changes 
during storage, 603 
of date juice clarified by filtration, activated carbon and concentration, 241 
of dough and parotta quality and improving influence of surfactants, 47 
drying rates and other properties after freezing, chilling and blanching pretreatments of bananas, 877 
and extraction temperature effects on the cream, catechins, thearubigans and theaflavins in black tea, 37 
fermentation index, procyanidins and astringency of cocoa beans after incubation and polyphenol oxidase 
enrichment, 285 
index and autoxidation resistance of virgin olive oil are increased using ‘Biolivia’ enzyme extraction system, 
17 
in maintenance of raspberries’ postharvest quality with natural volatile compounds, 869 
and other oreganoleptic and microbiological effects of storage under MAP on pasteurized ground beef 
MAP, 233 
palynological and physico-chemical characterization of Moroccan honeys, 379, 387, 395 
pH, gas levels in MAP, microperforated film, storage temperature, time and quality of dry coleslaw mix, 187 
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retention in strawberry halves with osmotic dehydration pretreatment best with HP or HELP, 693 
of ripening anchovies and electronic ‘nose’ monitoring, 273 
sensory, and other physical characteristics of sugar cookies using wheat, fonio and cowpea flour mixtures, 
403 
stability of beef muscles stored in MAP mother pack with oxygen scavengers and place in packaging cycle, 
623 
turbidity and length of storage time improved in red wine by use of pectolytic enzymes, 29 
Complementary food, maize-based enriched with Soya bean and cowpea tempe, 809 
and safety with Bacillus cereus and Staphylococcus aureus in germination and sun-drying of finger millet and 
kidney beans, 119 
Complexes of polysaccharides and proteins electrosynthesis, covalently bound, and thermal stability, 787 
Composition, and functional properties, Cheddar cheese whey concentrates processing and source, 453 
of liquid, aroma and persistence effects in flavour release in the mouth, 343 
Concentrates of whey, processing and source, non-fat ice cream and yoghurt, 463 
processing and source, composition and functionality, 453 
Conductive heating needs more activation energy than FIR in pasteurisation, 661 
Conductivity of polymers with metal oxides for ‘electronic nose’, model with ripening anchovies, 273 
Conophor nut, anti-nutrients and nutrients from underutilized oilseeds, physico-chemical evaluation, 525 
flour, chemical composition and functional properties, 729 
Conservation in agriculture, food, rural development, animals, people and the environment — ethics and the 
FAO, 565 
Constrained simplex method for formulations of protein mixtures, optimization of response variables, 103 
Consumers and health-related claims perceived advantages, sources and trust, 815 
Consumption of millet and kidney beans with possible bacterial infection in germination and sun-drying should 
be soon after cooking, 119 
Contact frying and formation of food mutagens, effects of different cooking methods in meat, 313 
Cook-in-bag ground beef and heat resistance of E. coli O157:H7 affected by pH and acidulant, 297 
Cooked potatoes, puréed and freeze-thawed, physical properties model for cryoprotectant mixtures, 857 
Cookies of cowpea, fonio and wheat flour mixtures, physical and sensory characteristics, 403 
Cooking methods and different effects in formation of food mutagens in meat, 313 
Cooking times, of lentils influenced by genotype and soil type, 89 
of mushroom-whey soup powder, constituents, reconstitution and storage, 217 
soaking and locations show differences in chickpeas’ physical and functional characteristics, 75] 
and storage losses in iron forms in muscles of beef and lamb with gender and age, 827 
Copolymer of styrene-acrylate with triclosan as anti-microbial layer may not be suitable packaging for fatty 
foods, 165 
Copper and oxidation of (+ )-catechin, xanthylium salts, polyphenols and enzymes — model solution system, 
153 
Corn, meal and pulsed UV light treatment in inactivation of Aspergillus niger spores, 883 
starch granules in NaCl aqueous solutions effective for dietary fibre and but not for microcapsules, 677 
Cornflour, in mushroom-whey soup powder, other contents, properties and storage quality, 217 
(nixtamalized) and tortillas, fortified with lysine and tryptophan and recovery, 73 
Corruption and sponsorship in food and agriculture policies of the FAO, 565 
Corylus americana and cross-reaction in tracing nad/ gene DNA in chocolate by PCR, 633 
Corylus columa see hazelnut 
Costs, for protein mixture formulations optimization of response variables, constrained simplex method model, 
103 
reduction by reducing use of antibiotics in Thai shrimp farming, 255 
Covalent, binding in electrosynthesis of k-carrageenan-ovalbumin complexes for higher thermal stability than 
ovalbumin alone, 787 
very weak bonding of Mn? and its ligands in irradiation of broad beans, 641 
Cowpea, fonio and wheat flour mixtures in sugar cookies, physical and sensory characteristics, 403 
and Soya bean and cowpea tempe enrichment and protein quality in nutritional evaluation of maize-based 
foods, 809 
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Crassostroea gigas see oysters 

Creamier ovine milk cheese using cardoon extract for manufacture than with rennet, 799 

Critical control points for cook-in-bag ground beef, pH and acetic acid and heat resistance of E. coli 157:H7, 
297 

Crown rot occurs with low I-methylcyclopropene antagonist treatment after ethylene ripened bananas, 745 

Crucifer Moroccan honeys, palynological, physico-chemical and colour characterization, 395 

Crust of wheat bread in starch melting curves, rubbery protein and glass transition in processing, 759 

Cryoprotectant mixtures and effects on physical properties of frozen, thawed, puréed, cooked potatoes, 857 

Cryoprotection of protein by highly concentrated branched oligosaccharides and water stabilization, 553 

Crystallization, of chocolate masses depends on free fat contents and affects rheological properties, 325 
of wheat starch in bread processing. Glass transition and water content, 759 

Cukurova, Turkey cultivars do not cause differences in chickpeas characteristics as do locations, soaking and 
cooking times, 751 

Cultivars, of dates show differing oils quantities and fatty acids in seeds from 14 varieties, 709 
of olives and effects of free phenols as anti-oxidants on sunflower oil, 81 
and product quality with small-scale tropical production of dry milled, dezermed maize products, 201 
variations do not cause differences in chickpeas’ characteristics as do locations, soaking and cooking times, 
751 

Cultural differences, food, agriculture, rural development, animals, people and the environment — ethics and the 
FAO, 565 

Curds from raw milk and influence of whey protein dispersions, homogenization reducing yield at higher pH, 
669 

Cynara cardunculus see cardoon 

Cytoplasmic membrane activity inhibited by nisin in preservation of fish sausage at ambient and refrigerated 
temperatures, 17] 


Dairy products, Australian cardoon extract in ovine milk cheese manufacture compared with rennet 
preparations, 799 
Cheddar cheese whey concentrates processing and source, composition and functional properties, 453 


Cheddar cheese whey concentrates processing and source, non-fat ice cream and yoghurt, 463 
in cryoprotectant mixtures and effects on physical properties of freeze-thaw, puréed, cooked potatoes, 857 
in Slovenia, classification of lactococcal bacteriophages of Siphoviridae family, 305 
syneresis of raw milk curds and effects of added whey protein dispersions, 669 
technical characterization of 130 types of lactic acid bacteria in Tenerife cheese, 537 
terpene fractions analysis and milk characteristics in area and production conditions, 445 
Date, juice clarification most effective with filtration and activated carbon, 241 
seeds’ fatty acids from 14 different varieties, compositions and potential, 709 
Death-time values of cook-in-bag ground beef, pH and acetic acid and heat resistance of E. coli O0157:H7, 297 
Decay rates, of free radicals and Mn?“ signals detected by ESR in irradiated broad beans, dose and 
temperature, 641 
of free radicals produced in coffee beans’ silver skins by irradiation and heating, 11 
of radicals’ signals detected by ESR in irradiated rice seeds, 653 
of radicals’ signals of micro-and macrosperma in irradiated lentils, dose and temperature, | 
Deep-fried carrot chips physico-chemical, carotenoid and sensory values’ changes during storage, 603 
Deep-frying and formation of food mutagens, effects of different cooking methods in meat, 313 
Deer and cattle not differentiated by genes in PCR systems for detection of mammalian and poultry meat, 111 
Defatted soybean meal, oligosaccharides extraction and purification optimized, 337 
Degermination and dry milling of maize in tropical countries, small-scale production and storage quality, 201 
Degradation products displayed by UV spectrophotometry of aspartine in organic acids solutions, 767 
Dehydration, of apple and potato using microwaves, drying kinetics and textures after calcium pretreatment, 
411 
of bananas after chilling, freezing and blanching pretreatments shows lower quality than controls, 877 
of Cheddar cheese whey concentrates, processing, source and functionality, 453 
of strawberry halves using vacuum pretreatment, salt-sucrose solution, HP or HELP, 693 
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Dependence on surface charge and pH in absorption of calcium ions by rice bran, 687 

Determination of carbaryl pesticide in formulations, water and food grains using spectrophotometry, 741 

Development, of local agriculture, food, rural development, animals, people and the environment — ethics and 
the FAO, 565 
of mushroom-whey soup powder, constituents, storage and reconstituancy, 217 

Diacetyl tartaric acid esters of monoglycerides (DATEM) and other surfactants’ influence on rheology of dough 
and parotta quality, 47 

Diastase activity and HMF in Moroccan honeys as indications of freshness, 379, 387, 395 

Dietary fibre, in cassava starch/cassava bran extrudates, quality and extrusion conditions, 511 
and natural microcapsules from starch granules in aqueous sodium salt solutions, 677 

Diffusion, chloride ions, system closure and model of potato products affected by water recycling, 427 
and gravitational drift of water vapour in chocolate, transmission rate and model, 493 
rates, texture and drying kinetics of microwave dehydrated apple and potato after calcium pretreatment, 411 
of water vapour in whey protein films, model, 595 

Digitaria exilis see fonio 

3.4-dihydroxycinnamic acid see caffeic acid 

Dipeptidase activity in most lactic acid bacteria in characterization, Tenerife cheese, 537 

«-diphenols, and other constituents of virgin olive oil are increased using “Biolivia’ enzyme extraction system, 17 

Diplotaxis sp. see Crucifer 

Diseases, agriculture, rural development, animals, people and the environment — ethics and the FAO, 565 
and antibiotic resistance in shrimp farming, environmental and human health impact, 255 

Dispersions of whey protein and raw milk curds produce cheese with lower protein and fat than from milk only, 
669 

Distance for inactivation of Aspergillus niger in corn meal with pulsed UV-light treatment, model, 883 

Distribution a low priority in discussion of food production and ethics within FAO, 565 

DNA, in identification of lactococcal bacteriophages of Siphoviridae family from Slovenian dairies, 305 
mitochondrial gene nad/ from hazelnut detected in chocolate by PCR, 633 
restriction patterns in Slovenian dairies and classification of lactococcal bacteriophages, 305 

Dose response, with irradiated broad beans, free radicals and Mn? ~ signals detected by ESR, 641 
of irradiated lentils for radicals, decay and temperature, | 

Dough, properties and effect of x-amylases in making Turkish hearth bread, 209 
rheological characteristics, parotta quality and improving influence of surfactants, 47 

Drip loss, and cryoprotectant mixtures, effects on physical properties of freeze-thaw, puréed, cooked potatoes, 857 
in iron forms and cooking times of muscles of beef and lamb with gender and age, 827 

Dry milled degermed maize products for tropical countries in small-scale production and storage quality, 201 

Drying and germination of millet and kidney beans and growth of Bacillus cereus and Staphylococcus aureus, 
119 

Drying rate, increase and quality reduction of dried bananas after pretreatments of cold and blanching, 877 
texture and drying kinetics of microwave dehydrated apple and potato using calcium pretreatment, 411 

Dublin Bay prawns, mussels, scallops and oysters had reduced pathogens after high hydrostatic pressure 
treatment, 713 

Duck liver preserved by high pressure treatment, fat loss and packaging, 267 

Dynamic rheology of starch granules in aqueous sodium chloride solution varying with time and origin, 677 


Economy in protein mixture formulations optimization of response variables, constrained simplex method, 103 

Edible films and diffusion of water vapour, model, 595 

Edible oils and fatty acids are potentially available from 14 date seed varieties, 709 

‘Egusi’ melon seeds, anti-nutrients and nutrients from underutilized oilseeds, physico-chemical evaluation, 525 

Eicosenoic fatty acid and fat levels in 14 date seed varieties, 709 

Electrical conductivity with palynological, other physico-chemical and colour characterization of Moroccan 
honeys, 379, 387, 395 

Electron Spin Resonance see ESR 

Electronic ‘nose’ to monitor anchovy ripening, predictive models for maturation, 273 

Electrophoresis and use of multilocus enzymes for typing Campylobacter spp. in inshore shellfish, 735 
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Electrosynthesis of k-carrageenan-ovalbumin complexes covalently bound for higher thermal stability than 
ovalbumin alone, 787 
Emulsification and foaming capacity of conophor-nut flour are increased with pH, 713 
Emulsifying activity of Cheddar cheese whey concentrates, processing, source and other functions, 453, 463 
Emulsion stability, of Cheddar cheese whey concentrates, processing, source and other functions, 453 
of mixed muscle and whey or soy protein isolates with enzyme treatment at differing ionic strengths, 777 
Encapsulation of 2-acetyl-1l-pyrroline, flavour component of aromatic rice, 95 
Energy values, proteins, fibre, minerals in nutrients from underutilized oilseeds and oxalates, tannins and 
phytates as anti-nutrients, 525 
Engraulis encrasicholus see anchovy 
Enrichment, with cowpea and Soya bean tempe and protein quality in nutritional evaluation of maize-based 
foods, 809 
of tortillas and nixtamalized cornflour with lysine and tryptophan and recovery, 73 
Enteric viruses in waters with shellfish fisheries and infections passing to humans, 735 
Enterobacteria and other microbiological levels and organoleptic effects of storage under MAP of pasteurized 
ground beef, 233 
Enterobacteriaceae, y-irradiation and extended shelf-life of vacuum-packed sardines, 529 
and other bacteria reduced by high pressure treatment of shellfish, 713 
Enterococcus faecalis and triclosan in polymer coating as antimicrobial in packaging materials, evaluation, 165 
Environmental, governance, food, agriculture, rural development, genetic modification, animals, people, ethics 
and the FAO, 565 
and human health impact of antibiotic resistance from shrimp farming, 255 
Enzymatic, activities and lactic acid bacteria in Tenerife cheese with varying technical characterization, 537 
synthesis of ethyl hexanoate by transesterification — flavour compounds using lipases, 127 
Enzyme, processing system for olive oil extraction produces improved composition, 17 
treatment of soy or whey and myofibrillar muscle mixed protein isolates reduces emulsion stability, 777 
Enzymes, browning and damage to food quality and appearance, copper and oxidation of (+ )-catechin — model 
solution system, 153 
browning, microperforation films, gas levels in MAP, pH, storage temperature, time and quality of dry 
coleslaw mix, 187 
as coagulants for ovine milk cheese sensory preference for cardoon extract, 799 
and development of flavours from incubated potato juice’s Maillard volatiles, 849 
and dough properties of Turkish hearth bread, z-amylases and fermentation, 209 
from sweet potato in preparation of traditional Korean rice beverage, 145 
and improvement of red wine using four commercial pectolytic preparations, 29 
inactivation by FIR takes half the energy of thermal conduction, 661 
mustard seed protein and nutritional effects on growing rats, 225 
(—)epicatechin content, polyphenol oxidase enrichment and incubation and cocoa beans’ colour, procyanidins, 
astringency and fermentation index, 285 
Epidemiological studies on UPTC, discrimination requiring further studies, 735 
Equilibria of ligands and proton transfer in chromium(t) chelation, nutritional benefits, 63 
Erica sp. see heather 
Escherichia coli, and antibiotic resistance in Thai shrimp farming, environmental and human health impact, 255 
death rates greater with FIR than the inactivation rates of x-amylase, 661 
y-irradiation and extended shelf-life of vacuum-packed sardines, 529 
on Greek salad, kinetic evaluation of reduction by HHP, 579 
O157:H7 heat resistance affected by pH and acidulant in cook-in-bag ground beef, 297 
other microbiological levels and organoleptic effects of ground beef pasteurization and MAP, 233 
Escherichia coli K\2 and ionic inactivation with humid atmospheric gas plasma, 889 
ESR detection, of irradiated broad beans and kinetics of the induced free radicals and manganese ions, 641 
of irradiation of rice seeds with production of three radicals, 653 
ESR studies, of accidental irradiation of lentils, radicals, manganese ions and slow cooling, | 
of irradiated coffee bean parts, radicals especially from spermoderm increased by heat, 11 
Ester synthesis using equimolar ratio of substrate in acyl transfer reaction gave maximum results, 127 
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Esters, from olive phenolic acids, anti-oxidant activity and delay on rancidity of sunflower oil, 81 
terpenes, alcohols, phenols, acids, ketones, aldehyde and C)3-norisoprenoid as flavour volatiles in orange 
wine, 587 
Ethanol concentration and extraction efficiency of ginseng saponins using microwave-assisted process 
(MAPSTMs), 615 
Ethics in food, agriculture, rural development, genetic modification, environment, animals, and the FAO, 565 
Ethyl alcohol (absolute) effective in maintenance of postharvest quality in raspberries with natural volatile 
compounds, 869 
Ethyl caprate not inhibited by Rhzomucor miehei lipase in enzymatic synthesis of ethyl hexanoate., 127 
Ethyl hexanoate, enzymatic synthesis by transesterfication using lipases for flavour compounds, 127 
ethyl octanate, linalool, citronellol, 2-phenylethanol and eugenol are potent orange wine aromas, 587 
Ethyl oxanate, ethyl hexanonate, linalool, citronellol, 2-phenylethanol and eugenol are potent orange wine 
aromas, 587 
Ethylene ripened bananas have higher quality with antagonist 1-methylcyclopropene treatment, 745 
Eucalyptus Moroccan honeys, palynological, physico-chemical and colour characterization, 379, 387, 395 
Eugnol, ethyl oxanate, ethyl hexanonate, linalool, citronellol and 2-phenylethanol are potent orange wine 
aromas, 587 
Evaluation, of kinetics of high hydrostatic pressure for destruction of Lactobacillus plantarum and Lactobacillus 
brevis in Greek salads, 579 
of lesser known and underutilized oilseeds for nutrients and anti-nutrients, 525 
of nutritional quality, protein from Soya bean and cowpea tempe with maize-based foods, 809 
Expansion, of package with fermented red pepper paste in 100% carbon dioxide MAP and gas permeable film is 
low, 247 
ratio of cassava starch/cassava bran extrudates, quality and extrusion conditions, 511 
Expressed Water Control and nisin in preservation of fish sausage at ambient and refrigerated temperatures, 
171 
Extraction, efficiency of ginseng saponoins and ethanol concentration using a microwave process, 615 
of oil, mustard seed protein and nutritional effects on growing rats, 225 
of olive oil using “Biolivia’ enzyme processing aid and improvement of composition, 17 
and purification of oligosaccharides from defatted soybean meal optimized, 337 
of soybean oil-I using different solvents, 369 
temperature, tea cream and black tea, colorimetric indicators and ready-to-drink products, 37 
Extruded, cereal soaking in semi-skimmed milk, kinetic modelling of textural changes, 135 
nutritious snacks from bovine lung and chickpea blends with amaranth are acceptable, 795 
Extrusion conditions and quality of cassava starch/cassava bran extrudates, 511 
Exudate, pH, gas levels in MAP, microperforated film, storage temperature, time and quality of dry coleslaw 
mix, 187 


Face-centred central composite design model for cryoprotectant mixtures effects on physical properties of 
freeze-thaw, purced, cooked potatoes, 857 
Fagus spp. and detection of mitochondrial gene nad/ of hazelnut in chocolate by PCR, 633 
FAO and ethics in food, agriculture, rural development, genetic modification, environment and animal issues, 565 
Far-infrared see FIR 
Farmers’ way of life, food production and animal welfare, ethics and the FAO, 565 
Fat, acidity level in small-scale tropical production of dry milled, degermed maize products, 201 
content in Cheddar cheese whey concentrates, processing, source and functionality, 453 
content of ovine milk cheese is higher with cardoon extract than with commercial rennet, 799 
and fatty acids from 14 different varieties of date seeds, composition and potential, 709 
and fractions’ integration of milk powders, rheology and viscosity in chocolate processing, 325 
of hazelnut hydrolysed by Aspergillus spp., relative humidity, triacylglycerol, free fatty acids and glycerides, 
487 
loss reduced with high pressure treatment in preservation of duck liver and low oxygen permeability film, 267 
protein, some trace elements, foaming and emulsion production capacity are high in conophor nut flour, 729 
and protein vary for cheese with added whey protein and variable pH, 669 
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Fatty acid methyl ester from 14 varieties of dates for fatty acids analysed by GC-MC, 709 
Fatty acids, in cod liver oil and increased stability with caffeic acid, 475 
concentration in vegetable oils reduced by heating in both conventional and microwave ovens, 481 
from 14 different varieties of date seeds, composition and potential, 709 
low composition while orange wine flavour volatiles are potent aromas, 587 
Favin molecules, Mn?~ and free radicals in irradiated broad beans, temperatures and stability, 641 
Feed moisture content and other extrusion conditions for cassava starch/cassava bran extrudates quality, 511 
Feeding types from terpene fraction analysis in milk characterization, 445 
Fermentation, dough properties and effect of x-amylases in making Turkish hearth bread, 209 
fish sauce with KCI partially substituting for NaCl or natural salt, quality and acceptability, 435 
index, colour, procyanidins and astringency of cocoa beans after incubation and polyphenol oxidase 
enrichment, 285 
and mixing of Turkish hearth bread, dough properties with «-amylases, 209 
(natural) and influence on physico-chemical characteristics of rice noodles, 505 
soaking and hydrothermal treatment all possible improvements for digestibility of underutilized oilseeds, 525 
Fermented red pepper paste in carbon dioxide MAP with gas permeable film has low package expansion, 247 
Fibre, in cassava starch/cassava bran extrudates, quality and extrusion conditions, 511 
from different starch granules for diet and microcapsules, crystallization and water uptake, 677 
proteins, minerals, energy values in nutrients from underutilized oilseeds and oxalates, tannins and phytates 
as anti-nutrients, 525 
and variation in health-related claims perceived advantages, sources and trust, 815 
Film, gas permeable, with 100% carbon dioxide MAP, has low package expansion with fermented red pepper 
paste, 247 
gas permeable for preservation of fatty duck liver using high pressure and raised temperature, 267 
in packaging dry coleslaw mix in MAP, storage temperature and quality, 187 
packaging in varying carbon dioxide deep-fried carrot chips, physico-chemical and carotenoid values’ 
changes during storage, 603 
permeability to oxygen and reduced fat loss from duck liver preserved under high pressure, 267 
of polyethylene inhibiting Listeria monocytogenes in tofu with coating of cellulosic solution with nisin, 499 
Films of whey protein and diffusion of water vapour, model, 595 
Filtration and activated carbon most effective in clarification of date juice, 241 
Finger millet and kidney beans safety with Bacillus cereus and Staphylococcus aureus in germination and sun- 
drying, 119 
FIR inactivation of enzymes takes half the energy of thermal conduction and doubles bacterial death rates, 661 
Firmness, levels, pH, gas levels in MAP, microperforated film, storage temperature, time and quality of dry 
coleslaw mix, 187 
of ripening anchovies and electronic ‘nose’ monitoring, 273 
of strawberry halves with osmotic dehydration pretreatment greatest with HP or HELP, 693 
Fish, ripening anchovies monitored by electronic ‘nose’, predictions and model, 273 
sauce with KCl partially substituting for NaCl or natural salts during fermentation, quality and acceptance, 
435 
sausage and nisin as preservative at ambient and refrigerated temperatures, 171 
Flavanols, copper in oxidation of (+ )-catechin, xanthylium salts, polyphenols and enzymes, model, 153 
Flavour, and aroma from 2-acetyl-1-pyrroline extracted from Pandamus amaryllius leaves and Basmati rice, 95 
in biscuits using wheat, fonio and cowpea flour mixtures and their other physical and sensory characteristics, 
403 
compounds and Rhzomucor miehei lipase in enzymatic synthesis of ethyl hexanoate, 127 
development from incubation of potato juice, Maillard volatiles and oven drying, 849 
drying rates and other properties after freezing, chilling and blanching pretreatments of bananas, 877 
improvement with free fat and fractions’ integration of milk powders in chocolate processing, 325 
of orange wine volatiles, ethyl hexanoate, ethyl octanate, linalool, citronellol, 2-phenylethanol and eugenol 
potent aromas, 587 
release of chewed bolus in the mouth, mass transfer kinetics, aroma and swallowing, 361 
release from liquids in the mouth, persistence effects, model, 343 
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release in the mouth with mastication of chewed bolus, swallowing and aroma, 351 
using sweet potato and barley sprouts in preparation of traditional Korean rice beverage, 145 
Flocculation of chlorides in system closure of recycled water for quality of potato products, 427 
Flora and oxygen permeability in preservation of fatty duck liver by high pressure treatment, 267 
Flour, of conophor nut, chemical composition and functional properties, 729 
from corn and inactivation of Aspergillus niger with pulsed UV-light treatment, model, 883 
of wheat (parotta) quality and rheological characteristics improved with surfactants, 47 
Fluoriquinolones and antibiotic resistance in shrimp farming, environmental and human health impact, 255 
Flushing cycle and colour stability of beef muscles stored in MAP mother pack with oxygen scavengers, 623 
Foaming capacity and emulsification of conophor-nut flour are increased with pH, 713 
Fonio, cowpea and wheat flour mixtures in sugar cookies, physical and sensory characteristics, 403 
Food, authorities’ trustiness and health-related claims perceived advantages, sources and trust, 815 
chain and antibiotic resistance in Thai shrimp farming, environmental and human health impact, 255 
flavour notes from incubated potato juice’s Maillard volatiles and potential development, 849 
formulation of protein mixtures and optimization of response variables, constrained simplex method, 103 
grains, water and insecticide formulations and spectrophotometry to determine carbaryl pesticide, 741 
mutagens formation and effects of different cooking methods, 313 
packaging polyethylene film coated with cellulosic solution with nisin inhibits Listeria monocytogenes in tofu, 
499 
policies, agriculture, rural development, genetic modification, environment, animals, people, ethics and the 
FAO, 565 
stability and growth of Staphylococcus aureus, physico-chemical and molecular mobility factors, 841 
Food quality, enzymes, browning and appearance, copper and oxidation of (+ )-catechin — model solution 
system, 153 
Forage, season and terpene fraction analysis and cows’ milk characteristics, 445 
Formulations of protein mixtures, optimization of response variables, constrained simplex method, 103 
Fractions’ and fats integration of milk powders, rheology and viscosity in chocolate processing, 325 
Fragmentation of food and flavour release with mastication of chewed bolus, swallowing and aroma, 351, 361 
Free fatty acids, content in rice noodles increased with natural fermentation, physico-chemical characteristics, 
505 
and nisin in preservation of fish sausage at ambient and refrigerated temperatures, 171 
triacylglycerol, humidity, and glycerides in hydrolysis of hazelnut fat by Aspergillus spp., 487 
Free radicals, from irradiation of coffee bean spermoderms — ESR studies, 11 
and Mn~~ signals, kinetics and detection by ESR in irradiated broad beans, 641 
and Mn°~ signals, kinetics and ESR detection in irradiated lentils, | 
Freeze and thaw, of lamb and beef, forms of iron and losses in cooking and storage, 827 
puréed, cooked potatoes physical properties model for cryoprotectant mixtures, 857 
Freezing, chilling and blanching pretreatments and varying quality and drying rates of bananas, 877 
Freezing pretreatment, for osmotic treatment of strawberry halves, agents, mass transfer and characteristics, 
693 
Friability index of quality of small-scale tropical production of dry milled, degermed maize products, 201 
Frosting of R-t-E breakfast cereal soaking in semi-skimmed milk in kinetic modelling retained some hardness 
and lower deformability, 135 
Fruit, apple and potato microwave dehydration, drying kinetics and textures after calcium pretreatment, 411 
bananas dried after pretreatments show reduced quality and increased drying rates, 877 
improved keeping quality for bananas with ethylene and 1-methylcyclopropene treatments, 745 
lipids and polyphenols from olives, anti-oxidant activity and stability of sunflower oil, 81 
olives 
orange wine flavour volatiles, ethyl hexanoate, ethyl octanate, linalool, citronellol, 2-phenylethanol and 
eugenol are potent aromas, 587 
osmotic dehydration of strawberry halves using various pretreatments, agencies and methods, 693 
predictive modelling for ready-to-eat coconut shelf-life in MAP, 547 
Functional and physical characteristics of chickpeas vary with location, soaking and cooking times, 751 
Functional properties, and chemical composition of conophor nut flour, 729 
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and composition, Cheddar cheese whey concentrates processing and source, 453 
Functionality of milk powders, fat and fractions’ integration in chocolate processing and viscosity, 
Fungal, and cereal x-amylases’ effect on dough properties in making Turkish hearth bread, 209 
spores of Aspergillus niger inactivated with pulsed UV-light, conditions and rates, 883 
Fungus mould lipases in hydrolysis of hazelnut fats, Aspergillus flavus and Aspergillus niger, 487 


f-Galactosidase activity varies with strains in lactic acid bacteria in Tenerife cheese, 537 

Gas permeable, film with 100% carbon dioxide MAP has low package expansion with fermented red pepper 
paste, 247 
multi-layer film for preservation of fatty duck liver using high pressure and raised temperature, 267 

Gas plasma and bactericidal ionic effects on Escherichia coli K12 with humid atmosphere, 889 

Gas sensing and headspace sampling for ‘electronic nose’ fine-tuning, humidity, temperature and time, 273 

Gel, formation in reconstruction of sweet potato purée, viscoelastic properties, 421 
strength and elasticity is higher with mixed protein isolates using transglutaminase, 777 
strength and nisin in preservation of fish sausage at ambient and refrigerated temperatures, 171 

Gelatine (hydrolysed) in protein mixture formulations optimization of response variables, constrained simplex 
method, 103 

Gelatinization, starch and protein melting curves and glass transition in description of wheat bread processing, 
759 

Gelation, concentration of conochor nut flour effective among functional properties, 713 
of wheat in aqueous solution of NaCl soaked starch granules for dietary fibre and microcapsules, 677 

Gender, age and iron forms in muscles of beef and lamb, and losses in cooking and storage, 827 
variation in health-related claims perceived advantages, sources and trust, 815 

Gene sequences for flagellin structure are highly variable, methods for UPTC characterization, 735 

Genes, of beef and pork detected by TaqManSTMs PCR in processed food, 111 
of flagella and attempts to characterize gram-negative UPTC phenotypes, 735 

Genetic modification policies, food, agriculture, rural development, environment, animals, people, ethics and 
the FAO, 565 

Genome size of Spiroviridae family of lactococcal bacteriophages from Slovenian dairies, 305 

Genotypes, do not cause variation unlike locations, soaking and cooking times with chickpeas’ physical and 
functional characteristics, 751 
and soil type influence cooking times of lentils, 89 

Germination and sun-drying of millet and kidney beans and growth of Bacillus cereus and Staphylococcus 
aureus, 119 

Ginkgo bilboa and detection of mitochondrial gene nad/ of hazelnut in chocolate by PCR, 633 

Ginseng saponins extraction efficiency using a microwave-assisted process and ethanol concentration, 615 

Ginsenoide content with ethanol concentration and extraction efficiency of ginseng saponins using a microwave 
process, 615 

Glass transition, starch and protein melting curves in description of wheat bread processing, 759 
temperature, relaxation and stability in protein cryoprotection with HBOS and water, 553 

Glories parameters in measuring colour improvement in red wine with pectolytic enzyme extraction, 29 

Glucolysis with lactic acid bacteria in Tenerife cheese with varying technical characterization, 537 

Glucose, as osmotic agent for strawberry halves, pretreatment, mass transfer and product characteristics, 693 
tolerance improved with chromium supplementation for bioavailability, 63 

Glutamic acid from incubated potato juice’s Maillard volatiles and potential development, 849 

Gluten proteins of wheat bread with water content and covalent bonding for stability, 759 

Glycerides, free fatty acids, triacylglycerol and humidity in hydrolysis of hazelnut fat by Aspergillus spp., 487 

Glyceridic and nonglyceridic constituents of virgin olive oil increased by ‘Biolivia’ enzyme extraction, 17 

Glycerol monostearate (GMS) and other surfactants’ influence on rheology of dough and parotta quality, 47 

Glycine max and detection of mitochondrial gene nad/ of hazelnut in chocolate by PCR, 633 

Glyoxylic acid mediation, copper in oxidation of (+ )-catechin, xanthylium salts, polyphenols and enzymes, 
model, 153 

Goats’ milk and lactic acid bacteria in Tenerife cheese with varying technical characterization, 537 

Gonzales parameters in measuring colour improvement in red wine with pectolytic enzyme extraction, 29 
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Gram-negative, Campylobacter bacteria on shellfish as infection vector, methods for characterization, 735 
psychotrophic bacteria on seafood inactivated by high hydrostatic pressure, 713 

Gram-positive, bacteria on seafood were less affected by high hydrostatic pressure, 713 
results and nisin in preservation of fish sausage at ambient and refrigerated temperatures, 171 

Gravitational drift and diffusion of water vapour in chocolate, transmission rate and model, 493 

Greek salads, evaluation of high hydrostatic pressure in kinetics of destruction of Lactobacillus plantarum and 
Lactobacillus brevis, 579 

Green life of bananas improved by ethylene ripening and antagonist l-methylcyclopropene treatments, 745 

Grits in dry milled, degermed maize using small-scale tropical production, 201 

Ground beef, in cook-in-a-bag and heat resistance of E. coli O157:H7 affected by pH and acidulant, 297 
pasteurized and kept under MAP, microbiological and organoleptic effects in storage, 233 

Growth of Staphylococcus aureus, and Bacillus cereus in germination and drying of finger millet and kidney 
beans, 119 
physico-chemical and molecular mobility factors, water activity, 841 

Guar in cryoprotectant mixtures and effects on physical properties of freeze-thaw, pureed, cooked potatoes, 857 

Gum acacia and aroma for rice, microencapsulation of 2-acetyl-1-pyrroline, 95 

Gum arabic and improvement in the thermostability of the sweetener thaumatin, 77 

Guoy-Chapman double-layer model in evaluation of surface charges in rice bran with pH, 687 


HACCP, with quick consumption after cooking with germination and sun-drying of finger millet and kidney 
beans, 119 
Haem insoluble proportions of iron is lower in beef than lamb meat and higher loss in cooking and storage, 827 
Haem soluble proportions of iron is higher in beef than lamb meat and higher loss in cooking and storage, 827 
Hamburger and different cooking methods in formation of food mutagens in meat, 313 
Hardness, drying kinetics of microwave dehydrated apple and potato after calcium pretreatment, 411 
loss in kinetic modelling of textural changes in R-t-E breakfast cereal during soaking with semi-skimmed 
milk, 135 
parotta quality and improving influence of surfactants, 47 
of seed coat from genotype and soil type influence cooking times of lentils, 89 
Haze and particle size and extraction temperature effects on the cream of black tea infusions, 37 
Hazelnut, fat hydrolysed by Aspergillus spp., relative humidity, triacylglycerol, free fatty acids and glycerides, 487 
traces of mitochondrial gene nad/ DNA detected by PCR in chocolate, 633 
Heads of Spiroviridae family of lactococcal bacteriophages from Slovenian dairies, 305 
Headspace, changes not significant during storage of deep-fried carrot chips in layered film MAP with low 
oxygen, 603 
with hydrostatic high-pressure treatment, carbon dioxide absorption packet and shelf-life for packaged 
Kimchi, 519 
in mother pack and trays of beef muscles in MAP low levels of oxygen to retard metmyoglobin formation, 
623 
sampling and gas sensing for ‘electronic nose’ fine-tuning, humidity and time, 273 
Health of environment and humans — impact of antibiotic resistance from shrimp farming, 255 
Health-related claims strength and perceived advantages, sources and trust, 815 
Hearth-bread, dough properties and effect of x-amylases on Turkish mixing and fermentation, 209 
Heat, from FIR shows higher Escherichia coli death rates than from conductive heating, 661 
resistance of E. coli O157:H7 affected by pH and acidulant in cook-in-bag ground beef, 297 
stability of amylase from sweet potato in preparation of traditional Korean rice beverage, 145 
stable toxins from Bacillus cereus and Staphylococcus aureus in germination and drying of finger millet and 
kidney beans, 119 
transfer, and food mutagens formation, effects of different cooking methods in meat, 313 
Heather honeys from Morocco in palynological, physico-chemical and colour characterization, 395 
Heating, affects the signal intensity of radicals from irradiation of broad beans, 641 
increases stability of secondary radicals from irradiation of rice seeds, 653 
and irradiation of coffee bean spermoderm produce high free radical levels, 11 
of vegetable oils in model doughs by microwave and conventional ovens reduces nutritional quality, 481 
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Helianthus annus see sunflower 
HELP pretreatment and agents in osmotic dehydration of strawberry halves and product characteristics, 693 
Hershel-Bulkley liquids aqueous sodium chloride solution and uptake of several starch granules, 677 
Heterocyclic amines, and high temperatures and air velocity in formation of mutagens in meat, 313 
High hydrostatic pressure, kinetic evaluation for destruction of Lactobacillus plantarum and Lactobacillus brevis 
in Greek salads, 579 
treatment with carbon dioxide packet for packaged Kimchi, shelf life and acceptability, 519 
treatment improving microbiological quality of shellfish, 713 
High intensity electric field pulses pretreatment for osmotic treatment of strawberry halves, agents, mass 
transfer and characteristics, 693 
High pressure, manufactures and variation in health-related claims perceived advantages, sources and trust. 815 
for osmotic treatment of strawberry halves, pretreatments , agents, mass transfer and characteristics, 693 
preservation of fatty duck liver with multi-layer permeable packaging film, 267 
see also HP 
High-intensity Electric Field Pulse, see also HELP 
Highland milk traceable with terpene fraction analysis in milk characterization, 445 
Highly concentrated branched oligosaccharides, see also HBOS 
Highly concentrated branched oligosaccharides in model of protein cryoprotection, stabilization with water, 
553 
HMEF and diastase activity in Moroccan honeys as indications of freshness, 379, 387, 395 
Homogenisation of curd and whey protein dispersions produces cheese with lower protein and fat than with raw 
milk, 669 
Honeys from Morocco, their palynological, physico-chemical and colour characterization, 379, 387, 395 
Hops acid derivatives keto-enol equilibrium, 2-acetyl-1,3-cyclopentanedione and chromium(t!) chelation agent, 
63 
Human, and environmental health impact of antibiotic resistance from shrimp farming, 255 
health, perception of claims and trustfulness, promotion and gender, 815 
Humidity, and atmosphere gas plasma ionic inactivation of Escherichia coli K12, 889 
gas sensing and headspace sampling for ‘electronic nose’ fine-tuning and time, 273 
triacylglycerol, free fatty acids and glycerides in hydrolysis of hazelnut fat by Aspergillus spp., 487 
Hunger, freedom from, being the basis of ethical discussion on food and agriculture by FAO, 565 
Hydration, of chickpea improved with soaking in salts solutions needing less cooking time n different locations, 
751 
of extruded cereal in semi-skimmed milk, kinetic modelling of textural changes, 135 
Hydrocolloids in cryoprotectant mixtures and effects on physical properties of freeze-thaw, pureed, cooked 
potatoes, 857 
Hydrogen donation and free phenols from olives in anti-oxidant activity, 81 
Hydrolysed, gelatine in protein mixture formulations optimization of response variables, constrained simplex 
method, 103 
wheat bread dough during kneading, energy input and hydration, 759 
Hydrolysis, of barley sprouts and sweet potato starches by f-amylase for rice drink with increase in reducing 
sugar, 145 
of fish with partial substitution of salts by potassium chloride in fermentation for fish sauce, 435 
of hazelnut fat by Aspergillus spp., relative humidity, triacylglycerol, free fatty acids and glycerides, 487 
Hydrophilicity in low resistance of protein films to water vapour transmission, 595 
Hydrostatic, high-pressure treatment and carbon dioxide absorption packet for packaged Kimchi, shelf-life and 
acceptability, 519 
high-pressure treatment improving microbiological quality of shellfish, 713 
pressure in kinetic evaluation for destruction of Lactobacillus plantarum and Lactobacillus brevis in Greek 
salads, 579 
Hydrothermal treatment, soaking and fermentation as possible improvements for digestibility of underutilized 
oilseeds, 525 
Hydroxyalkyl, radicals among the three types detected by ESR in irradiated rice seeds, 653 
spectra recognised by ESR after lentil irradiation, and decreased with heat, | 
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Hydroxymethylfurfural, content of mushroom-whey soup powder development, constituents , reconstitution 
and storage, 217 
see also HMF 
Hypertension, and imbalance of potassium and sodium in unconventional oilseeds, 525 
and partial substitution of salts by potassium chloride in fermentation for fish sauce, 435 
Hypocholesterolaemic and atherogenic nutritional effects less with vegetable protein than animal, 225 


Ice cream (non-fat) and yoghurt. Cheddar cheese whey concentrates processing and source, 463 
Inactivation, of Aspergillus niger spores in corn meal with pulsed UV light, times, distance and power model, 
883 
in humid atmospheric gas plasma of Escherichia coli K12 by ionic effects, 889 
of lactic acid bacteria in Greek salads and kinetic evaluation of high hydrostatic pressure for destruction, 579 
Incubation, and polyphenol oxidase enrichment and cocoa beans’ colour, procyanidins, astringency and 
fermentation index, 285 
of potato juice, Maillard volatiles and potential for flavour developments, 849 
Indian traditional food and quality of parotta dough with improving influence of surfactants, 47 
Influence, of natural fermentation on the physico-chemical characteristics of rice noodles, 505 
of surfactants on rheological characteristics and quality of parotta, 47 
Information, and agriculture, food, rural development, animals, people and the environment — ethics and the 
FAO, 565 
provision, and variation in health-related claims perceived advantages, sources and trust, 815 
Infusion of tea, extraction temperature effects on the cream, catechins and theaflavins, 37 
Inhibition, of lactic acid bacteria in Kimchi packaged with carbon dioxide absorbent packet, 519 
of Listeria monocytogenes in tofu by polyethylene film coated with a cellulosic solution with nisin, 499 
of microbial activity in fish sausage at ambient and refrigerated temperatures by nisin, 171 
Insecticide formulations, water and food grains and spectrophotometry to determine carbaryl pesticide, 741 
Insolubility index of mushroom-whey soup powder development, constituents, reconstitution and storage, 217 
Inter-myosin cross-linking between different oil droplets in emulsion gels from myofibillar muscle, 777 
Interfacial mass transfer and persistence effects in flavour release from liquids in the mouth, 343 
Intermolecular proton transfer, chromium(i) chelation and nutritional benefits, 63 
intestinal and stomach pH and surface electric charges for calcium binding with rice bran, 687 
lonic, charges and calcium binding with bioavailability in rice bran, 687 
complexes of k-carrageenan-ovalbumin show thermal stability levels between the constituents’, 787 
inactivation of Escherichia coli K 12 with humid atmospheric gas plasma, 889 
Ipomoea batatas see sweet potato 
Iron catalysis and copper in oxidation of (+ )-catechin, xanthylium salts, polyphenols and enzymes, model, 153 
Iron forms in differing muscles of beef and lamb and losses in cooking and storage, 827 
Irradiated, broad bean, induction of free radicals and Mn? ~ signals detected by ESR, 641 
lentil sperma and resultant presence of radicals without affecting Mn see levels in ESR signals, | 
rice seeds show three types of temperature and dose responsive radicals detected by ESR, 653 
Irradiation, of coffee beans parts studied with ESR, free radicals from spermoderm, | 1 
of ginseng for efficiently extracted saponins using microwaves, ethanol concentration, 615 
and local agriculture, food, rural development, animals, people and the environment — ethics and the FAO, 
565 
and right of consumer to know and choose food products, ethics and FAO, 565 
y-Irradiation and extended shelf-life of vacuum-packed sardines, 529 
trans-isomers of unsaturated fatty acids increased by heating model doughs oils in both conventional and 
microwave ovens, 481 


Japanese threadfin bream and nisin in preservation of fish sausage at ambient and refrigerated temperatures, 
171 

Jersey milk, Cheddar cheese whey concentrates, processing, source, functionality and products, 453, 463 

Jugans regia and detection of mitochondrial gene nad/ of hazelnut in chocolate by PCR, 633 

Juice of dates’ clarified most effectively with filtration and activated carbon, 241 
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Kamaboka development with nisin as preservative in fish sausage, temperature and gel strength, 171 
Keto-enol equilibrium of hops acid derivative 2-acetyl-1,3-cyclopentanedione as chromium() chelating agent, 
63 
Ketones, terpenes, alcohols, esters, phenols, acids, aldehyde and C;3-norisoprenoid as flavour volatiles in 
orange wine, 587 
Kidney beans and finger millet safety with Bacillus cereus and Staphylococcus aureus growth in germination and 
sun-drying, 119 
Kimchi with carbon dioxide absorption packet, high-pressure treatment, shelf-life and acceptability, 519 
Kinetic, evaluation of high hydrostatic pressure for destruction of Lactobacillus plantarum and Lactobacillus 
brevis in Greek salads, 579 
modelling of textural changes in R-t-E breakfast cereals soaking in semi-skimmed milk, 135 
values in enzymatic synthesis of ethyl hexanoate by transesterification, 127 
Kinetic viscosity and growth of Staphylococcus aureus, physico-chemical and molecular mobility factors, water 
activity, 841] 
Kinetics, of free radicals and Mn** signals detected by ESR in irradiated broad beans, 641 
of release for triclosan in polymer coating as antimicrobial in packaging materials, evaluation, 165 
and textures of dehydrated apple and potato after calcium pretreatment using microwaves, 411 
of thermostability of thaumatin in gum arabic, 77 
Kneading wheat bread dough, energy input and hydration with gluten protein glass transition, 759 
Kochujang see fermented red pepper paste 
Korean traditional rice beverage preparation and sweet potato application, 145 


Lactic acid bacteria, gram-negative psychotrophic bacteria on seafood inactivated by high pressure, 713 
in Greek salads, pH and kinetic evaluation of high hydrostatic pressure for destruction, 579 
levels and organoleptic effects of storage under MAP on pasteurized ground beef, 233 
and shelf-life with hydrostatic high-pressure treatment and carbon dioxide absorption packet for Kimchi, 519 
in Slovenian dairies and classification of lactococcal bacteriophages, 305 
technical characterization of 130 types in Tenerife cheese, 537 

Lactobacillus brevis and Lactobacillus plantarum in Greek salads, kinetic evaluation of high hydrostatic pressure 
for destruction, 579 

Lactobacillus lactis sub.sp. lactis in production of nisin for preservation of fish sausage, 171 

Lactobacillus, Leuronostoc and Lactococcus spp., genera and strains in Tenerife cheese with varying technical 
characterization, 537 

Lactobacillus plantarum and Lactobacillus brevis in Greek salads, kinetic evaluation of high hydrostatic pressure 
for destruction, 579 

Lactobacillus/ Leuconastoc spp. and other bacteria on shellfish reduced with high pressure treatment, 713 

Lactococcal bacteriophages of Siphoviridae family from Slovenian dairies characterized, 305 

Lactococcus lactis ssp. lactis strains show highest acidifying and proteolytic activity in Tenerife cheese milk, 537 

Lactococcus, Lactobacillus and Leuronostoc spp., genera and strains in Tenerife cheese with varying technical 
characterization, 537 

Lactose crystallization of Cheddar cheese whey concentrates in processing, source and functionality, 453 

Laevicardium edula see cockles 

Lamb and beef, variation in forms of iron and losses in cooking and storage, 827 

Lauric fatty acid and fat levels in 14 date seed varieties, 709 

Layer of polymer coating with triclosan as antimicrobial in packaging materials, evaluation, 165 

Leaching of cell constituents in osmotic dehydration of strawberry halves after freezing pretreatment, 693 

Lecithin and other surfactants’ influence on rheology of dough and parotta quality, 47 

Lectin, close to favin in irradiation of broad beans and thermal stability, 641 
protein from lentils has high thermal stability for carbohydrate binding and other applications, | 

Legumes, irradiated producing radicals recognised by ESR, which are decreased with cooling, |, 641 
with salts in soaking solution need reduced cooking time, 751 

Lens culinaris Medikus see lentil 

Lentils, cooking times influenced by genotype and soil type, 89 

irradiated producing radicals recognised by ESR, which are decreased with cooling, | 
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Leuconostoc spp. isolates, esterolytic and f-galactosidase activity in Tenerife milk for cheese, 537 
Leurococcus, Lactobacillus and Lactococcus spp., genera and strains in Tenerife cheese with varying technical 
characterization, 537 
Ligands and enolization equilbria and intermolecular proton transfer, 63 
Lightness reduced with Biolivia enzyme extraction method for olive oil, 17 
Liming not effective in clarification of date juice, 241 
Linalool, ethyl oxanate, ethyl hexanonate, citronellol, 2-phenylethanol and eugenol are potent orange wine 
aromas, 587 
Linoleic fatty acid and fat levels in 14 date seed varieties, 709 
Lipase, and x-amylase inactivated by FIR using less energy than conductive heat, 661 
from Rhzomucor miehei in enzymatic synthesis of ethyl hexanoate without inhibition of ethyl caprate, 127 
Lipases in hydrolysis of hazelnut fat by Aspergillus flavus and Aspergillus niger and humidity, 487 
Lipid, from mustard seed and nutritional effects on growing rats, 225 
loss reduced with high pressure treatment in preservation of duck liver and low oxygen permeability film, 267 
oxidation of cod liver oil is reduced by using caffeic acid, 475 
protein and ash reduction during natural fermentation of whole milled rice noodles, 505 
Lipids, in dry-milled maize removed by degerminator for improved storage quality in tropics, 201 
and polyphenols from olive parts, anti-oxidant activity and stability of sunflower oil, 81 
Lipochromes and aromas increased with ‘Biolivia’ enzyme extraction method for olive oil, 17 
Lipolytic activity in lactic acid bacteria in Tenerife cheese with varying technical characterization is very low, 537 
Liquid composition and persistence effects in flavour release in the mouth, 343 
Listeria monocytogenes, on Greek salad, kinetic evaluation of reduction by HHP, 579 
inhibited in tofu by polyethylene film coated with a cellulosic solution with nisin, 499 
Liver, of duck preserved with less fat loss under high pressure and low oxygen permeability film, 267 
Locations, soaking and cooking times show differences in chickpeas’ physical and functional characteristics, 
Locust bean, anti-nutrients and nutrients from underutilized oilseeds, physico-chemical evaluation, 525 
Loeflingia Moroccan honeys in palynological, physico-chemical and colour characterization, 395 
Loeflingia sp. see loeflingia 
Longissimus and other muscles of beef and lamb, iron forms and losses in cooking and storage, 827 
Loss modulus in reconstruction of sweet potato purée, viscoelastic properties, 421 
Low temperatures and time in greatest reduction in redox potential of tomato pastes, 55 
Lowland milk traceable with terpene fraction analysis in milk characterization, 445 
Lung (bovine) and chickpea blends with amaranth are acceptable as extruded nutritious snacks, 795 
Lysine, from incubated potato juice’s Maillard volatiles and potential development, 849 
and tryptophan fortifying nixtamalized cornflour and tortillas and recovery, 73 
Lysine/arginine ratio, mustard seed protein and nutritional effects on growing rats, 225 


nN 


Magnesium chloride in buffering PCR tracing hazelnut mitochondrial nad/ gene DNA in chocolate, 633 
Maillard reaction products in tomato pastes, solids concentration, heating time and temperature, 55 
Maillard volatiles from thermal treatment of potato juice and potential flavouring developments, 849 
Maize, degermed products for tropical countries in small-scale production and storage quality, 201 
as tortillas and nixtamalized cornflour enriched with lysine and tryptophan and recovery, 73 
(waxy) starch granules in NaCl aqueous solutions least effective for dietary fibre and natural microcapsules, 
677 
Maize-based foods enriched with cowpea and Soya bean tempe, protein quality in nutritional evaluation, 809 
Malic, tartaric and citric acids with heated aspartine solution, UV spectral characteristics, 767 
Malt flavour notes from stored incubated potato juice’s Maillard volatiles and potential development, 849 
Maltodextrin and gum acacia for popcorn-like aroma of rice, microencapsulation of 2-acetyl-1-pyrroline, 95 
Maltose, dough properties and effect of z-amylases in making Turkish hearth bread, 209 
from preparing rice drink using barley sprouts and sweet potato with f-amylase, 145 
Manganese ions, in radiation of broad beans, kinetics and the stable favin molecule, 641 
and radical spectra recognised by ESR after lentil irradiation, | 
Manihot esculenta see cassava 
Manufacturers and health-related claims perceived advantages, sources and trust, 815 
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MAP, acceptability and shelf-life with hydrostatic high-pressure treatment and carbon dioxide absorption 
packet for Kimchi, 519 
of deep-fried carrot chips in layered film, physico-chemical and sensory values’ changes during storage, 603 
fermented red pepper paste in carbon dioxide with gas permeable film has low package expansion, 247 
mesophilic bacteria and temperature in model of ready-to-eat coconut shelf-life, 547 
microbiological levels and organoleptic effects on storage of pasteurized ground beef, 233 
microperforated film, storage temperature and quality of dry coleslaw mix, 187 
mother pack with oxygen scavengers, flushing cycle and colour stability of stored beef muscles. 623 
(MAPSTMs), ethanol concentration and extraction efficiency of ginseng saponins, 615 
Mass transfer and product characteristics of strawberry halves with pretreatments and osmotic agents, 693 
Mastication, of chewed bolus, aroma and swallowing in flavour release in the mouth, 351 
kinetics of chewed bolus, aroma and swallowing in flavour release in the mouth, 361 
Maximum sustainable yield, agriculture, rural development, animals, people and the environment — ethics and 
the FAO, 565 
Meal, of defatted soybean oligosaccharides extraction and purification optimized, 337 
from corn and inactivation of Aspergillus niger with pulsed UV-light, model, 883 
Meat, beef and lamb, variation in forms of iron and losses in cooking and storage, 827 
colour stability of beef muscles stored in MAP mother pack with oxygen scavengers and place in packaging 
cycle, 623 
and different cooking methods in formation of food mutagens, 313 
identified by TaqManSTMs PCR systems as beef, pork, other mammalian or poultry, 111 
muscle and whey or soy protein isolates and emulsion gels from transglutaminase in two ionic strength 
solutions, rheology, 777 
and mutagen formation by cooking in ovens or pan- or deep-fried, 313 
pasteurization of ground beef, microbiology and organoleptic effects with MAP, 233 
see also poultry 
Medicinal use from fatty acids and oils potentially available from 14 date seed varieties, 709 
MelQx, and different cooking methods in formation of food mutagens in meat, 313 
Melanosis increase in prawns with lower pressure treatment for reduction of pathogens on seafood, 713 
Melon (‘egusi’) seeds, anti-nutrients and nutrients from underutilized oilseeds, physico-chemical evaluation, 525 
Meltdown of Cheddar cheese whey concentrates, processing, source and non-fat ice cream and yoghurt, 463 
Membrane activity inhibited by nisin in preservation of fish sausage at ambient and refrigerated temperatures, 
171 
Mentha sp. see mint 
Mesophilic bacteria, temperature and MAP in model of ready-to-eat coconut shelf-life, 547 
Metal, bioavailability and chromium chelation agent 2-acetyl-1,3-cylcopentanedione, 63 
oxide sensors and/or conductive polymers making an ‘electronic nose’ for anchovy ripening, 273 
|-methylcyclopropene antagonist treatment after ethylene ripening improves banana quality, 745 
Methyl jasmonate effective in maintenance of raspberries’ postharvest quality with natural volatile compounds, 
869 
Microbial, activity and postharvest quality maintenance of raspberries with natural volatile compounds, 869 
growth of Staphylococcus aureus, physico-chemical and molecular mobility factors, 841 
inactivation of Aspergillus niger in corn meal with pulsed UV-light, model for conditions and time, 883 
Microbial safety, in Bacillus cereus and Staphylococcus aureus in germination and sun-drying of finger millet 
and kidney beans, 119 
for cook-in-bag ground beef, pH and acetic acid and heat resistance of E. coli 157:H7, 297 
and shelf-life with hydrostatic high-pressure treatment and carbon dioxide absorption packet for Kimchi, 
519 
Microbiological, lower aerobic mesophilic flora with high pressure and permeable multi-layer film MAP of duck 
liver, 267 
and organoleptic effects of storage under MAP on pasteurized ground beef, 233 
safety with y-irradiation and extended shelf-life of refrigerated vacuum-packed sardines, 529 
Microbiology of psychotrophic bacteria including pseudomonads and coliforms, shellfish and high pressure, 
713 
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Microcapsules and dietary fibre from starch granules in aqueous NaCl solution with varying water uptake, 677 
Micrococcus luteus as test spoilage organism for nisin with fish sausage, 171 
Microencapsulation of 2-acetyl-1-pyrroline, flavour component of aromatic rice, 95 
Microflora, in Greek salads and kinetic evaluation of high hydrostatic pressure for destruction, 579 
on seafood reduced by high pressure treatment inactivating bacteria including pseudomonads and coliforms, 
713 
Microperforated film, storage temperature and quality of dry coleslaw mix in MAP, 187 
Microsperma and macrosperma of lentils produce radicals after irradiation, 11 
Microwave, drying potato and apple, kinetics and textures after calcium pretreatment, 411 
heating reduces unsaturated fatty acids in oils in model doughs more than conventional ovens, 481 
Microwave-assisted process (MAPSTMs), ethanol concentration and extraction efficiency of ginseng saponins, 
615 
Milk, characteristics from terpene fraction analysis, area and production conditions, 445 
curds with added whey protein dispersions has lower protein and fat cheese than from raw milk, 669 
drink with optimized response variables in protein mixture formulations using constrained simplex method, 
103 
fat and fractions’ integration of powders, rheology and viscosity in chocolate processing, 325 
from Jersey and mixed herds of cows and processes in Cheddar cheese whey concentrates, functional 
properties and products, 453, 463 
and lactic acid bacteria in Tenerife goats’ cheese with varying technical characterization, 537 
(ovine) for cheese using preferred cardoon extract rather than commercial rennet, 799 
semi-skimmed in soaking extruded breakfast cereal, kinetic modelling of textural changes, 135 
Millet and kidney beans safety with Bacillus cereus and Staphylococcus aureus in germination and sun-drying, 
119 
Mineral content, of cowpea and Soya bean tempe enrichment protein quality in nutritional evaluation of maize- 
based foods, 809 
with palynological, other physico-chemical and colour characterization of Moroccan honeys, 379, 387, 395 
Minerals, proteins, fibre, energy values in nutrients from underutilized oilseeds and oxalates, tannins and 
phytates as anti-nutrients, 525 
Mint Moroccan honeys in palynological, physico-chemical and colour characterization, 395 
Mitochondrial gene nad/ DNA from hazelnut detected in chocolate by PCR, 633 
Mixing and fermentation of Turkish hearth bread, dough properties with «-amylases, 209 
Mixture of protein formulations, optimization of response variables by constrained simple method, 103 
Mn~~ signals, do not vary with the free radicals produced with irradiation of lentil sperma, 1 
and free radicals detected by ESR in irradiated broad beans, increase at low temperatures, 641 
Model, of effects of water recycling on quality of potato products, salts and system closure, 427 
face-centred central composite design for cryoprotectant mixtures effects on physical properties of freeze- 
thaw, puréed, cooked potatoes, 857 
flavour release from chewed bolus in the mouth, kinetics, aroma and swallowing, 361 
flavour release from chewed bolus in mouth, patterns of mastication and swallowing, 351 
Guoy-Chapman double-layer in evaluation of surface charges in rice bran with pH, 687 
for inactivation of Aspergillus niger with pulsed UV-light, distance, input voltage and times, 883 
liquid composition, aroma and persistence effects in flavour release in the mouth, 343 
of phosphate or citrate buffers in kinetic evaluation of lactic acid bacteria inactivation with high pressure, 
579 
predictive, of shelf-life of ready-to-eat coconut, kinetics and microbial indices, 547 
solution system in oxidation of (+ )-catechin, copper, xanthylium salts, polyphenols and enzymes, 153 
vegetable oils in dough and fatty acid composition with differing heating methods, 481 
water transmission rate with gravitational drift and diffusion of vapour in chocolate, 493 
of water vapour fluxes in whey protein films, diffusion and gravitational drift, 595 
Models, of ripening process of anchovies monitored by electronic ‘nose’, 273 
Scheffe’s canonical equations for protein mixture formulations optimization of response variables, 103 
textural changes kinetics in R-t-E breakfast cereals soaking in semi-skimmed milk, 135 
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Modified milk powder, fats and fractions’ integration of milk powders, rheology and viscosity in chocolate 
processing, 325 
Moisture, content of Cheddar cheese whey concentrates, processing, source and functionality, 453 
content of mushroom-whey soup powder development, constituents, reconstitution and storage, 217 
content and other properties after freezing, chilling and blanching pretreatments of dried bananas, 877 
content with palynological, other physico-chemical and colour characterization of Moroccan honeys, 379, 
387, 395 
in dough properties and effect of x-amylases in making Turkish hearth bread, 209 
and growth of Staphyloceccus aureus, physico-chemical and molecular mobility factors, 841 
in hydrolysis of hazelnut fat by Aspergillus flavus and Aspergillus niger and temperature, 487 
microperforation films, pH, gas levels in MAP, storage temperature, time and quality of dry coleslaw mix, 
187 
and soil type and genotype influence cooking times of lentils, 89 
transfer of water vapour with gravitational drift and diffusion, transmission rates in chocolate, 493 
transmission of vapour diffusion through whey protein films, model, 595 
Molecular mobility and physico-chemical factors, water activity and growth of Staphylococcus aureus, 841 
Monoterpenes and sesquiterpenes, terpene fractions analysis and milk characteristics, 445 
Moraxella) Actinobacter spp., gram-negative psychotrophic bacteria on seafood inactivated by high pressure, 
713 
Moroccan honeys, their palynological, physico-chemical and colour characterization, 379, 387, 395 
Morphology of lactococcal bacteriophages of Siphoviridae family from Slovenian dairies, 305 
Mould lipase in hydrolysis of hazelnut fat by Aspergillus flavus and Aspergillus niger and humidity, 487 
Mouthfeel, and other characteristics, improvement in rice noodles with natural fermentation, 505 
parotta quality and improving influence of surfactants on the dough, 47 
Mucor sp., Bacillus sp., and Rhizopus sp. are used for fermentation of red pepper paste in 100% CO. MAP, 247 
Multilocus enzyme electrophoresis, in typing of Campylobacter spp. in inshore shellfish, 735 
see also MLEE 
Mung bean starch granules in NaCl aqueous solutions effective for dietary fibre and but not for microcapsules, 677 
Musa sp. AAA type, Cavendish subgroup, cv. Williams see banana 
Muscle and whey or soy protein isolates and emulsion gels from transglutaminase in two ionic strength 
solutions, rheology, 777 
Muscles, of beef colour stability during flushing cycle stored in mother pack with oxygen scavengers, 623 
of beef and lamb show variation in iron form and losses in cooking times and storage, 827 
Mushroom-whey soup powder development, constituents, storage and reconstituancy, 217 
Mussels, prawns, scallops and oysters had reduced pathogens after high hydrostatic pressure treatment, 713 
Mustard seed protein and nutritional effects on growing rats, 225 
Mutagens, in meat and formation by cooking in ovens or pan- or deep-fried, 313 
Myofibrillar muscle and whey or soy mixed protein isolates with transglutaminase at two ionic strengths, 
emulsion properties, 777 
Myoglobin in iron forms and cooking times of muscles of beef and lamb with gender and age, 827 
Myostatin gene, of mammals and poultry detected by TaqManSTMs PCR in processed food, 111 
Myristic fatty acid and fat levels in 14 date seed varieties, 709 
Myrosinase in hydrolysis of thioglucoside in extraction of mustard seed protein, 225 
Mytilus edulis see mussels 


nadl mitochondrial gene DNA from hazelnut detected in chocolate by PCR, 633 

Natural volatile compounds and maintenance of postharvest quality in raspberries, 869 

Nemipterus japonicus see Japanese threadfin bream 

Nephrops norvegicua see Dublin Bay prawns 

Newtonian liquid behaviour in aqueous sodium chloride solution and uptake of granules of several starches, 
677 

Nisin, in cellulosic solution coating polyethylene film inhibits Listeria monocytogenes in tofu, 499 
as preservative in fish sausage at ambient and refrigerated temperatures, 17] 

Nitrogen, solubility index from mustard seed protein and nutritional effects on growing rats, 225 
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solubility of suspensions of water and conophor nut flour lowest at pH 4, 713 
water-soluble content is higher with cardoon extract for ovine milk cheese manufacture than with rennet, 799 
Nixtamlized cornflour and tortillas, fortified with lysine and tryptophan and recovery, 73 
NMR water mobility and growth of Staphylococcus aureus, physico-chemical and molecular mobility factors, 
841 
Non-eluted material in comparison of remaining fatty acids in model dough oils heated, 481 
Non-enzymatic browning reaction of crust in wheat bread processing with dehydration and high temperature 
stabilisation, 759 
Non-fat ice cream and yoghurt, Cheddar cheese whey concentrates processing and source, 463 
Non-haem iron, storage losses and cooking times of muscles of beef and lamb with gender and age, 827 
Nonglyceridic and glyceridic constituents of virgin olive oil increased by ‘Biolivia’ enzyme extraction, 17 
Noodles of rice flour and the influence of natural fermentation on physico-chemical characteristics, 505 
Norharman heterocyclic amine in formation of food mutagens and cooking methods, 313 
Nothofagus antarctica and detection of mitochondrial gene nad/ of hazelnut in chocolate by PCR, 633 
Nutrients and anti-nutrients in lesser known and underutilized oilseeds evaluated, 525 
Nutritional, effects of mustard seed protein on growing rats, 225 
evaluation of maize-based foods enriched with Soya bean and cowpea tempe, protein quality, 809 
implications of chelating agent 2-acetyl-1,3-cyclopentanedione and chromium(III), 63 
quality of unsaturated fatty acids in oils in model doughs heated by microwave and conventional ovens 1s 
reduced, 481 
values in protein mixture formulations optimization of response variables, constrained simplex method, 103 
Nutritious snacks extruded from bovine lung and chickpea blends with amaranth are acceptable, 795 


Odour, intensity, interfacial mass transfer and persistence effects in flavour release from liquids in the mouth, 
343 
and other oreganoleptic and microbiological effects of storage under MAP on pasteurized ground beef, 233 
and partial substitution of salts by potassium chloride in fermentation for fish sauce, 435 
Off odours, pH, gas levels in MAP, microperforated film, storage temperature, time and quality of dry coleslaw 
mix, 187 
Oil, absorption capacity and quantity of conophor nut flour are higher than of winged bean, 713 
droplets or interaction from transglutaminase on mixed protein isolates a rheology of emulsion gels, 777 
fatty acids in model doughs reduced by heating in both conventional and microwave ovens, 481 
makes up to 5—9% in 14 different varieties of date seeds, 709 
quality improved by ‘Bolivia’ enzyme extraction for virgin olive oil, 17 
Oil bean (African), anti-nutrients and nutrients from underutilized oilseeds, physico-chemical evaluation, 525 
Oil-holding of Cheddar cheese whey concentrates, processing, source and other functions, 453 
Oil-I from soybean using alternate solvents in extraction, 369 
Oiliness, parotta quality and improving influence of surfactants, 47 
Oilseeds, mustard seed protein and nutritional effects on growing rats, 225 
Olea europea cvs. Picual and Kronakii see olive 
Oleic acid in 14 different varieties of date seeds is the most common fatty acid, 709 
Olfactrometry, electronic, to monitor anchovy ripening, 273 
Oligosaccharides, from defatted soybean meal, extraction and purification optimized, 337 
(highly concentrated branched) in model of cryoprotection of protein, 553 
Olive oil, extracted by ‘Biolivia’, a new enzyme processing system, shows improved composition, 17 
fatty acids reduced by heating in both conventional and microwave ovens, 481 
Olive parts’ free phenols, anti-oxidant activity and stability of sunflower oil, 81 
Optimization, of ‘electronic nose’ measurements in headspace sampling and gas sensing, 273 
of extraction of ginseng saponins, particle size, ethanol concentration and microwave power levels, 615 
extraction and purification of oligosaccharides from defatted soybean meal, 337 
of inactivation of Aspergillus niger with pulsed UV-light, conditions and times, 883 
of mushroom-whey soup powder development, constituents, reconstitution and storage, 217 
of response variables in protein mixture formulations, constrained simplex method, 103 
Orange Moroccan honeys, palynological, physico-chemical and colour characterization, 387 
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Orange wine flavour volatiles, ethyl hexanoate, ethyl octanate, linalool, citronellol, 2-phenylethanol and 
eugenol are potent aromas, 587 

Organic acid retention in postharvest raspberries treated with natural volatile compounds, 869 

Organic food, agriculture, rural development, animals, people and the environment — ethics and the FAO, 565 

Organoleptic, flavours from incubated potato juice’s Maillard volatiles and potential development, 849 
and microbiological effects of storage under MAP on pasteurized ground beef, 233 

Origin of milk deduced from terpene fraction analysis, 445 

Oryza sativa see rice 

Osmotic agents for strawberry halves, pretreatments, mass transfer and product characteristics, 693 

Ostrya carpinifolia and cross-reaction in tracing nad/ DNA in chocolate by PCR, 633 

Ovalbumin and k-carrageenan complexes in alkaline solution electrosynthesis covalently bound with thermal 
stability between the individual levels, 787 

Oven, conditions and food mutagens formation, effects of different cooking methods in meat, 313 
drying for flavour development from thermal treatment of potato juice, Maillard volatiles, 849 

Ovens for dry milled, degermed maize using small-scale tropical production, 201 

Oxalates, tannins and phytates as anti-nutrients, 25 

Oxidation of (+ )-catechin, polyphenols, xanthylium salts, enzymes are increased by copper- model solution 
system, 153 

Oxygen, 70% and microbiological and organoleptic effects of storage under MAP on pasteurized ground beef, 
233 
levels, time, MAP, microperforated film, storage temperature and quality of dry coleslaw mix, 187 
permeability of film and preservation of fatty duck liver by high pressure treatment, 267 
radical absorbance capacity retention in postharvest raspberries treated with natural volatile compounds, 869 
scavengers in mother pack with MAP, flushing cycle and colour stability of stored beef muscles, 623 

Oyster farming in inshore waters and PCR methods to subtype UPTC and other pathogen bacteria, 735 

Oysters, prawns, mussels and scallops had reduced pathogens after high hydrostatic pressure treatment, 713 


Package expansion is low with fermented red pepper paste in 100% carbon dioxide MAP with gas permeable 
film, 247 
Packaging, carbon dioxide, absorption packet and high-pressure treatment, Kimchi shelf-life and acceptability, 
519 
materials with antimicrobial layer of polymer coating with triclosan, evaluation, 165 
of mother pack with oxygen scavengers for stability of beef muscle in MAP, 623 
polyethylene film coated with cellulosic solution with nisin inhibits Listeria monocytogenes in tofu, 499 
Packaging film, compatibility, storage temperature, gases and quality of dry coleslaw mix in MAP, 187 
oxygen permeability, reduced fat loss from duck liver preserved under high pressure, 267 
Palmitic fatty acid and fat levels in 14 date seed varieties, 709 
Palynological, physico-chemical and colour characterization of Moroccan honeys, 379, 387, 395 
Pandamus amaryllifolius leaf steam extraction and microencapsulation of 2-acetyl-l-pyrroline for rice aroma, 95 
Pandan see Pandamus amarvllifolius 
Parotta quality, rheological characteristics of dough and improving influence of surfactants, 47 
Particle size, ethanol concentration and extraction efficiency of ginseng saponins using a microwave process, 615 
and extraction temperature effects on the cream, catechins and theaflavins of black tea infusions, 37 
in optimal extraction and purification of oligosaccharides from defatted soybean meal, 337 
Partitioning, in mastication and swallowing of chewed bolus, aroma and flavour release in the mouth, 351, 361 
and persistence effects in flavour release from liquids in the mouth, 343 
Pasteurization, of Cheddar cheese whey concentrates, processing, source and functionality, 453 
of ground beef, microbiology and organoleptic effects with MAP, 233 
is more effective with FIR than conductive heating for the same activation energy, 661 
Pathogens, with antibiotic resistance transferable to humans from Thai shrimp farms, 255 
heat-resistant toxins from Bacillus cereus and Staphylococcus aureus in germination and sun-drying of millet 
and kidney beans, 119 
on seafood reduced by high pressure treatment inactivating bacteria including pseudomonads and coliforms, 
713 
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Patis and partial substitution of salts by potassium chloride in fermentation for fish sauce, 435 
PCR, buffered by magnesium chloride in tracing hazelnut mitochondrial nad/ gene DNA in chocolate, 633 
in identification of lactococcal bacteriophages of Siphoviridae family from Slovenian dairies, 305 
and methods for UPTC characterization being based on Campylobacter jejunii require further investigation, 
735 
TaqManSTMs systems for detection of differing mammalian and poultry meat, 111 
PDCAAS and optimization of response variables in protein mixtures formulations, 103 
Peanut oil fatty acids in model doughs reduced by heating in both conventional and microwave ovens, 481 
Pearson Type IV distribution of mastication and flavour release of chewed bolus, swallowing and aroma, 351, 
361 
Pecorino ovine milk cheese using cardoon extract for manufacture is preferred to that with commercial rennet, 
799 
Pecten maximus see scallops 
Pectin in cryoprotectant mixtures and effects on physical properties of freeze-thaw, puréed, cooked potatoes, 
857 
Peleg model of soaking extruded cereal in semi-skimmed milk, kinetic modelling of textural changes, 135 
Penaeus monodon, black tiger shrimp see shrimp 
Penetration in Cheddar cheese whey concentrates, processing, source and non-fat ice cream and yoghurt, 463 
Pepper paste, red fermented, in carbon dioxide MAP with gas permeable film has low package expansion, 247 
Perception of health-related claims strength and advantages, sources and trust, 815 
Perforations in films, pH, gas levels in MAP, storage temperature, time and quality of dry coleslaw mix, 187 
Permeability, in compatible film, MAP and gas levels, dry coleslaw mix and product quality, 187 
of film for carbon dioxide MAP and fermented red pepper paste and reduced expansion, 247 
of film to oxygen and lower fat loss from duck liver preserved under high pressure, 267 
of water vapour with gravitational drift and diffusion, transmission rates in chocolate, 493 
Peroxide Value, see also PV 
Peroxide Value and nisin in preservation of fish sausage at ambient and refrigerated temperatures, 171 
Persistence, of antibiotics and resistance in shrimp farming, environmental and human health impact, 255 
effects in flavour release from liquids in the mouth, 343 
Personal, matters, food, agriculture, rural development, genetic modification, environment, animals, ethics and 
the FAO, 565 
motivation in health-related claims perceived advantages, sources and trust, 815 
Pesticides, carbaryl determined by spectrophotometry in formulations, water and food grains, 741 
pH, and acidulant reduce heat resistance of FE. coli O157:H7 in cook-in-bag ground beef, 297 
in Cheddar cheese whey concentrates, processing, source and functionality, 453 
of Cheddar cheese whey concentrates, processing, source and non-fat ice cream and yoghurt, 463 
destruction of lactic acid bacteria in Greek salads, and kinetic evaluation of high hydrostatic pressure, 579 
and developed flavours from incubated potato juice’s Maillard volatiles, 849 
gas levels in MAP, microperforated film, storage temperature, time and quality of dry coleslaw mix, 187 
increase with thaumatin in gum arabic decreases thermostability, 77 
and nisin in preservation of fish sausage at ambient and refrigerated temperatures, 171 
with palynological, other physico-chemical and colour characterization of Moroccan honeys, 379, 387, 395 
related to sensory scores after refrigerated storage and y-irradiation of vacuum-packed sardines, 529 
in rice noodles with natural fermentation, physico-chemical characteristics, 505 
and shelf-life with hydrostatic high-pressure treatment and carbon dioxide absorption packet for packaged 
Kimchi, 519 
and sodium chloride variation affect emulsification and foaming capacity of conophor-nut flour, 713 
and surface charge in mineral binding for bioavailability, calcium and rice bran, 687 
time and temperature in copper-catalysed oxidation of (+ )-catechin, colour and products, 153 
when higher in cheese-making with added whey protein dispersions gives reduced yield, 669 
Phages from Slovenian dairies, lactococcal bacteriophages of Siphoviridae family characterized, 305 
Phenolics, from parts of the olive plant and influence on sunflower oil stability, 81 
removed from mustard seed protein fraction, nutritional effects on growing rats, 225 
Phenols, lipid oxidation of cod liver oil is reduced by using caffeic acid, 475 
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terpenes, alcohols, esters, acids, ketones, aldehyde and C,3-norisoprenoid as flavour volatiles in orange wine, 
587 
tocopherols and other constituents of virgin olive oil are increased using ‘Biolivia’ enzyme extraction system, 
17 

Phenotypes and genotypes of urease-positive thermophilic Campylobacter spp., typing attempted with PCR, 
735 

2-phenylethanol, ethyl oxanate, ethyl hexanonate, linalool, citronellol and eugenol are potent orange wine 
aromas, 587 

Pheophytins, /-carotene and other constituents of virgin olive oil are increased using ‘Biolivia’ enzyme 
extraction system, 17 

PhIP, and different cooking methods in formation of food mutagens in meat, 313 

Phoenix dactylifera see date palm 

Phosphate buffer in destruction of lactic acid bacteria in Greek salads, and kinetic evaluation of high 
hydrostatic pressure, 579 

Phosphodiesterase gene and PCR systems for detection of cattle genes, mammalian and poultry meat, 111 

Phosphorus and potassium, proteins, fibre, energy values in nutrients from underutilized oilseeds and oxalates, 
tannins and phytates as anti-nutrients, 525 

Phosphotungstic acid soluble nitrogen levels are lower in ovine cheese from cardoon extract than with rennet, 
799 

Physical, and functional characteristics of chickpeas vary with location, soaking and cooking times, 751 
and sensory characteristics of sugar cookies using wheat, fonio and cowpea flour mixtures, 403 

Physico-chemical, carotenoid and sensory values’ changes during storage of deep-fried carrot chips, 603 
characteristics of rice noodles and influence of natural fermentation, 505 
and molecular mobility factors, water activity and growth of Staphylococcus aureus, 841 
palynological and colour characterization of Moroccan honeys, 379, 387, 395 
properties of mushroom-whey soup powder development, constituents, reconstitution and storage, 

Phytate phosphorus, phytic acid, tannins, and oxalates as anti-nutrients in underutilized oilseeds, 525 

Phytates and bioavailability, mineral binding, surface charge and pH, 687 

Phytic acid, mustard seed protein and nutritional effects on growing rats, 225 
tannins, oxalates, and phytate phosphorus as anti-nutrients in underutilized oilseeds, 525 

Pigs, ryanodin gene and PCR systems for detection of mammalian and poultry meat, 111 

Ping-pong bi-bi kinetics in enzymatic synthesis of ethyl hexanoate, 127 

Piperazinediones and other developed flavours from incubated potato juice’s Maillard volatiles, 849 

Plantago pollen in Moroccan honeys allows characterization of location, 379 

Plasma electrons and water molecules in humid atmospheric gas plasma inactivating ionic effects on Escherichia 
coli K12, 889 

Plesiomonus shigelloides could develop resistance to antibiotics from Thai fish farms, 255 

Policies in agriculture, food, rural development, genetic modification, environment, animals, people, ethics and 
the FAO, 565 

Pollen in palynological, physico-chemical and colour characterization of Moroccan honeys, 379, 387, 395 

Polyethylene film inhibiting Listeria monocytogenes in tofu with coating of cellulosic solution with nisin, 499 

Polymer coating with triclosan as antimicrobial layer in packaging materials, evaluation, 165 

Polymerase chain reaction see PCR 

Polymers (conductive) and development of ‘electronic nose’ to monitor ripening anchovies, 273 

Polymorphism displayed by UV spectral characteristics of aspartine in organic acids solutions, 767 

Polyoxyethylene sorbitan monostearate (PS-60) and other surfactants’ influence on rheology of dough and 
parotta quality, 47 

Polyphenol oxidase enrichment and incubation and cocoa beans’ colour, procyanidins, astringency and 
fermentation index, 285 

Polyphenols, browning and damage to food quality and appearance, copper and oxidation of (+ )-catechin 
model solution system, 153 
from olive parts, anti-oxidant activity and stability of sunflower oil, 81 

Polysaccharide-protein complexes of k-carrageenan-ovalbumin show thermal stability levels between the 
constituents’, 787 
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Polyunsaturated fatty acids, in cod liver oil have increased stability with caffeic acid, 475 
reduced further in heating by microwave than conventional ovens, 481 
Pork, and beef detection in processed foods using real-time TaqManSTMs PCR, 111 
Postharvest, bananas and extended shelf-life are dependent of concentrations in treatments, 745 
quality in raspberries and maintenance with natural volatile compounds, 869 
Potassium chloride substitution in salts during fish sauce fermentation, volatile acids and acceptability, 435 
Potassium and phosphorus, proteins, fibre, energy values in nutrients from underutilized oilseeds and oxalates, 
tannins and phytates as anti-nutrients, 525 
Potato, and apple microwave dehydration, drying kinetics and textures after calcium pretreatment, 411 
freeze-thawed, pureed, cooked, effects of cryoprotectant mixtures on physical properties, 857 
juice thermal treatment, Maillard volatiles and potential flavouring developments, 849 
model of effects of water recycling on quality of products, salts and system closure, 427 
starch granules in NaCl aqueous solutions most effective for dietary fibre and natural microcapsules, 677 
Pouch inflation with carbon dioxide absorption packet, high pressure and shelf-life of packaged Kimchi, 519 
Poultry, fatty duck liver has less fat loss preserved under high pressure and low oxygen permeability film, 267 
and formation of food mutagens when there is weight loss in cooking chicken, 313 
quantification with PCR systems and genes in detection of mammalian and poultry meat, 111 
Poverty and agriculture, food, rural development, animals, people and the environment — ethics and the FAO, 
56 
Powder addition and freeze-thaw, puréed, cooked potatoes physical properties model for cryoprotectant 
mixtures, 857 
Power, of microwave MAPSTMs, ethanol concentration and extraction efficiency of ginseng saponins, 615 
of pulse, distance and time in UV-light inactivation of Aspergillus niger in corn meal, 883 
Prawns, mussels, scallops and oysters had reduced pathogens after high hydrostatic pressure treatment, 713 
Predictions from models of ripening process in anchovies and electronic ‘nose’ monitoring, 273 
Preference for barley sprouts and sweet potato amylase in preparation of traditional Korean rice beverage, 145 
Pressure, high hydrostatic in kinetic evaluation for destruction of Lactobacillus plantarum and Lactobacillus 
brevis in Greek salads, 579 
high, in pretreatment of strawberry halves in osmosis, agents, mass transfer and product characteristics, 693 
treatment changes microbiology of shellfish psychrotrophic bacteria including pseudomonads and coliforms, 
713 
Pretreatments, of chilling, freezing and blanching, quality and drying rates of bananas, 877 
and osmotic agents for strawberry halves, mass transfer and product characteristics, 693 
Probiotics, and gender variation in health-related claims perceived advantages, sources and trust, 815 
and use of antibiotics in Thai shrimp farming, environmental and human health impact, 255 
Processing, and redox potential of tomato pastes, total solids concentration, heating time and temperature, 55 
and source of Cheddar cheese whey concentrates, composition and functionality, 453 
and source of Cheddar cheese whey concentrates, non-fat ice cream and yoghurt, 463 
Procyanidins, fermentation index, colour and astringency of cocoa beans after incubation and polyphenol 
oxidase enrichment, 285 
Product characteristics of strawberry halves, pretreatments, osmotic agents and mass transfer, 693 
Production of maize products in tropical countries on a small scale, dry milled, degermed maize products and 
storage quality, 201 
Properties, of dough and effect of x-amylases in making Turkish hearth bread, 209 
of mushroom-whey soup powder development, constituents, reconstitution and storage, 217 
Prophylactic use of antibiotics in Thai shrimp farming and danger to human and environmental health, 255 
Protein, in Cheddar cheese whey concentrates, processing, source and functionality, 453 
decreased and other characteristics influenced by natural fermentation in rice noodles, 505 
dispersibility index from mustard seed protein and nutritional effects on growing rats, 225 
fat, some trace elements, foaming and emulsion production capacity are high in conophor nut flour, 729 
and fat vary for cheese made with added whey protein dispersions and variable pH, 669 
fibre, minerals, energy values in nutrients from underutilized oilseeds and oxalates, tannins and phytates as 
anti-nutrients, 525 
films from whey and diffusion of water vapour, model, 595 
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from mustard seed and nutritional effects on growing rats, 225 
(lentil lectin) with high thermal stability for carbohydrate binding and other applications, | 
mixture formulations optimization of response variables, constrained simplex method, 103 
quality in nutritional evaluation of maize-based foods enriched with Soya bean and cowpea tempe, 809 
removal and optimal extraction and purification of oligosaccharides from defatted soybean meal, 337 
stabilization in cryoprotection by water and highly concentrated branched oligosaccharides, 553 
and starch melting curves and glass transition in description of wheat bread processing, 759 
values of mushroom-whey soup powder, constituents, reconstitution and storage, 217 

Protein Digestibility Corrected Amino Acid Score see PDCAAS 

Protein-polysaccharide complexes of k-carrageenan-ovalbumin show thermal stability levels between the 
constituents’, 787 

Proteins, in biscuits using wheat, fonio and cowpea flour mixtures, physical and sensory characteristics, 403 
from mixed muscle and whey or soy emulsion gels with transglutaminase in differing ionic strength solutions, 
rheology, 777 

Proteolysis of ovine milk cheese using cardoon extract for manufacture compared to commercial rennet has 
preferred product, 799 

Proteolytic activity in lactic acid bacteria in Tenerife cheese on calcium caseinate agar, 537 

Pseudomonads, coliforms and other psychotrophic bacteria with shellfish reduced with high hydrostatic 
pressure, 713 
and other microbiological and organoleptic effects storage under MAP on pasteurized ground beef, 233 

Pseudomonas fluorescens and other mesophilic bacteria in MAP and modelled temperature for shelf-life of 
ready-to-eat coconut, 547 

Psychotrophic bacteria, including pseudomonads and coliforms reduced on seafood by high hydrostatic 
pressure treatment, 713 

Psychrophilic bacteria, y-irradiation and extended shelf-life of vacuum-packed sardines, 529 

Puffing in cassava bran, moisture, temperature and screw speed in extrusion products, 511 

Pulp firmness of bananas improved by ethylene ripening and antagonist 1-methylcyclopropene treatments, 745 

Puree, of freeze-thawed cooked potatoes, physical properties model for cryoprotectant mixtures, 857 
of sweet potato, viscoelastic properties after reconstruction, 421 

Purification and extraction of oligosaccharides from defatted soybean meal optimized, 337 

Purity of date juice clarified by filtration, activated carbon and concentration, 241 

Pyrogallol groups, haze, particle size and extraction temperature effects on black tea cream, 37 


Quality, of bananas improved by ethylene ripening and antagonist 1-methylcyclopropene treatments, 745 
better with FIR pasteurisation than conducted heat for the same activation energy, 661 
of cassava starch/cassava bran extrudates effected by extrusion conditions, 511 
of Cheddar cheese whey concentrates, processing, source and non-fat ice cream and yoghurt, 462 
of Cheddar cheese whey concentrates, processing, source and other functions, 453 
of chick pea and bovine lung blends with amaranth extruded nutritious snacks increased with bacon 
flavouring, 795 
of dry coleslaw mix from packaging film and storage temperature in MAP, 187 
of fish sausage treated with nisin was lower for TVB-N than for PV and free fatty acids, 171 
improvement with free fat and fractions’ integration of milk powders in chocolate processing, 325 
is high for fermented red pepper paste in 100% carbon dioxide MAP with gas permeable film, 247 
of life, food, agriculture, rural development, animals, people and the environment — ethics and the FAO, 
and model of potato products affected by water recycling, salts and system closure, 427 
oil-I from soybean meal and extraction with alternative solvents, 369 
of parotta, rheological characteristics of dough and improving influence of surfactants, 47 
and partial substitution of salts by potassium chloride in fermentation for fish sauce, 435 
in postharvest raspberries and maintenance with natural volatile compounds, 869 
of protein mixture formulations optimization of response variables, constrained simplex method, 103 
of ready-to-eat coconut, in a temperature, mesophilic bacteria and MAP model, 547 
reduced and drying rates increased for bananas after pretreatments of cold and blanching, 877 
of rice noodles with natural fermentation and other physico-chemical characteristics, 505 
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of seafood improved by high pressure treatment inactivating bacteria including pseudomonads and 
coliforms, 713 

for storage of small-scale tropical production of dry milled degermed maize products, 201 

using terpene fraction analysis in milk characterization, 445 

Quantification with genes and PCR systems for detection of mammalian and poultry meat, 111 
Quantities of carbaryl in food grains, water or insecticide formulations determined with spectrophotometry, 741 
Quercus spp., and detection of mitochondrial gene nad/ of hazelnut in chocolate by PCR, 633 

pollen in Moroccan honeys allowing characterization of place, 379 


»-radiation, of broad beans, detection by ESR, free radicals and Mn?” signals, 641 
of coffee bean parts and production of free radicals with ESR spectra, 11 
ESR measurements on sperma lentil seeds show 3 radical species, | 

Radial expansion ratio of cassava starch and bran extrusion from moisture, temperature and screw speed, 511 

Radical spectra recognised by ESR after lentil irradiation, which are decreased with heat, | 

Radicals, and Mn? * signals detected by ESR in irradiated broad beans, differing responses at low temperatures, 641 
of three types are detected by ESR in irradiated rice seeds, 653 

Raffinose in optimal extraction and purification of oligosaccharides from defatted soybean meal, 337 

Rahnella aquatilis and other mesophilic bacteria in MAP and modelled temperature for shelf-life of ready-to-eat 
coconut, 547 

Rancidity, delay from olive free phenols, anti-oxidant activity and stability of sunflower oil, 81 
and fat acidity level with small-scale tropical production of dry milled, degermed maize products, 201 

Rapid visco analyser and parotta dough characteristics, improving influence of surfactants, 47 

Raspberries’ postharvest quality maintenance with natural volatile compounds, 869 

Rats and nutritional effects of mustard seed protein during growth, 225 

Reaction rate of enzymatic synthesis of ethyl hexanoate by transesterfication using lipases, 127 

R-t-E, breakfast cereals textural changes during soaking in semi-skimmed milk, kinetic modelling, 135 
coconut, modelling shelf-life with microbial indices and temperature for MAP, 547 

Ready-to-drink tea, extraction temperature effects on the cream, catechins and theaflavins, 37 

Reconstitution of mushroom-whey soup powder, constituents, and storage, 217 

Reconstruction of sweet potato purée and viscoelastic properties, 421 

Recovery of amino acids enriching nixtamalized cornflour and tortillas, 73 

Recycling water, model of effects on quality of potato products, salts and system closure, 427 

Red pepper paste fermented in carbon dioxide MAP with gas permeable film has low package expansion, 247 

Red wine improved by use of four commercial pectolytic enzyme preparations, 29 

Redness and extraction temperature effects on the cream, catechins and theaflavins of black tea infusions, 37 

Redox potential of tomato pastes, total solids concentration, heating time and temperature, 55 

Release kinetics and triclosan in polymer coating as antimicrobial in packaging materials, evaluation, 165 

Rennet coagulants for ovine milk cheese are lower in sensory preference than with cardoon extract, 799 

Residues of antibiotics persist from overuse in Thai shrimp farming, 255 

Resistance, of E. coli O157:H7 to heat affected by pH and acidulant in cook-in-bag ground beef, 297 
to antibiotics from Thai shrimp farming, impact on environmental and human health, 255 
to high hydrostatic pressure in kinetics of destruction of Lactobacillus plantarum and Lactobacillus brevis in 
Greek salads, 579 

Respiration rate, microperforation films, gas levels in MAP, pH, storage temperature, time and quality of dry 
coleslaw mix, 187 

Response surface, in freeze-thaw, pureed, cooked potatoes physical properties model for cryoprotectant 
mixtures, 857 
and inactivation of Aspergillus niger by pulsed UV-light, model of conditions and times, 883 

Response variables optimization in protein mixture formulations, constrained simplex method, 103 

Retailers’ trustiness and health-related claims perceived advantages, sources and trust, 815 

Retrogradation of starch in storage with protein coagulation in wheat bread, 759 

Rheological, characteristics of dough and parotta quality and improving influence of surfactants, 47 

properties of extruded cereal in semi-skimmed milk, kinetic modelling of textural changes, 135 

properties of whole milled rice noodles influenced by natural fermentation, 505 
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Rheology, of emulsion gels of mixed myofibrillar muscle with whey or soy protein isolates using 
transglutaminase and interaction or cross-linking oil droplets, 777 
of starch granules in aqueous salt solution, water uptake, cracking, dietary fibre and microcapsules, 677 
and viscosity in chocolate processing with fractions and fats integration of milk powders, 325 
Rhizopus oligosporus fermentation of cowpea and Soya bean tempe and protein quality in enriched maize-based 
foods, 809 
Rhizopus sp., Bacillus sp. and Mucor sp. are used for fermentation of red pepper paste in 100% CO MAP, 247 
Rhzomucor miehei lipase and enzymatic synthesis of ethyl hexanoate by transesterification and flavours, 127 
Rice, aroma by steam extraction and microencapsulation of 2-acetyl-l-pyrroline from Pandamus amaryllius 
leaves, 95 
beverage preparation of Korean tradition and sweet potato amylase application, 145 
noodles and the influence of natural fermentation on physico-chemical characteristics, 505 
starch granules in NaCl aqueous solutions effective for dietary fibre but not for microcapsules, 677 
and use of spectrophotometry to determine carbaryl in formulations, water and food grains, 741 
Ripening, process of anchovies monitored by electronic ‘nose’, 273 
and quality of bananas improved by ethylene and antagonist |-methylcyclopropene treatments, 745 
River red gum Moroccan honeys, palynological, physico-chemical and colour characterization, 379 
Roller-dried milk powder and fractions’ integration of milk powders in chocolate processing, rheology and 
viscosity, 325 
Rubus idaeus cv. Heritage see raspberries 
Rural development policies, food, agriculture, genetic modification, environment, animals, people, ethics and 
the FAO, 565 
Ryanodin gene and PCR systems for detection of mammalian and poultry meat, 111 


Safety, and alternative solvents in extraction of oil-I from soybean meal, 369 
with Bacillus cereus and Staphylococcus aureus in germination and sun-drying of finger millet and kidney 
beans, 119 
of cook-in-bag ground beef, pH and acetic acid reduction of heat resistance of E. coli 157:H7, 297 
with quick consumption after cooking with germination and sun-drying of finger millet and kidney beans, 119 


Saliva, flavour release from chewed bolus in the mouth, kinetics, aroma and swallowing, 361 
Salmonella spp., and antibiotic resistance in Thai shrimp farming, environmental and human health impact, 255 
on Greek salad, kinetic evaluation and reduction by HHP, 579 
in waters with shellfish fisheries and infections passing to humans, 735 
in waters with UPTC, subtyping pathogen methods and infections of humans from shellfish, 735 
Salt, aqueous solutions in swelling and suitability of starches for dietary fibre or microencapsulation, 677 
BHI and growth of Staphylococcus aureus, physico-chemical and molecular mobility factors, 841 
and gender variation in health-related claims perceived advantages, sources and trust, 815 
in soaking solution reduces cooking time for chickpeas, 751 
and transglutaminase with soy or whey and myofibrillar muscle mixed protein isolates reduced gelation 
temperature, 777 
Salt-sucrose mix as osmotic agent for strawberry halves, pretreatment, mass transfer and product 
characteristics, 693 
Salts, with partial substitution by potassium chloride during fish sauce fermentation is acceptable, 435 
and system closure and model of potato products affected by water recycling, 427 
Saponoins from ginseng, ethanol concentration and extraction efficiency using a microwave process, 615 
Sardines vacuum packed and stored under refrigeration, y-radiation and shelf-life, 529 
Saturated fatty acids from 14 different varieties of date seeds, composition and potential, 709 
Sausage with fish, nisin as preservative at ambient and refrigerated temperatures, 171 
Scallops, prawns, mussels and oysters had reduced pathogens after high hydrostatic pressure treatment, 713 
in waters with UPTC and PCR methods for subtyping with PCR, 735 
Scheffe’s canonical equations for protein mixture formulations optimization of response variables, model, 103 
Screw speed and other extrusion conditions for cassava starch/cassava bran extrudates quality, 511 
Seafood, and characterization of UPTC genotypes and phenotypes methods, 735 
has improved microbiological quality with high pressure treatment, 713 
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Seasonal differences, in quality of ripening anchovies, predictive models and ‘electronic nose’, 273 
in terpene fractions used in characterizing milk area and production conditions, 445 
Security of food, agriculture, rural development, animals, people and the environment — ethics and the FAO, 
565 
Seed size of chickpeas varying with location needed less cooking time after soaking in salts solutions, 751 
Semi-skimmed milk in soaking extruded breakfast cereal, kinetic modelling of textural changes, 135 
Semiendinosus and other muscles of beef and lamb, iron forms and losses in cooking and storage, 827 
Sensitivity of hazelnut mitochondrial nad/ gene DNA in chocolate detected by buffered PCR, 633 
Sensory, characteristics of parotta dough and improving influence of surfactants, 47 
evaluation of developed flavours from incubated potato juice’s Maillard volatiles, 849 
partial substitution of salts by potassium chloride during fish sauce fermentation is acceptable, 435 
and physical characteristics of sugar cookies using wheat, fonio and cowpea flour mixtures, 403 
physico-chemical and carotenoid values’ changes during storage of deep-fried carrot chips, 603 
scoring and carotenoid colour index of virgin olive oil are increased using ‘Biolivia’ enzyme extraction 
system, 17 
Sensory evaluation, of mushroom-whey soup powder development, constituents, reconstitution and storage, 
217 
of protein mixtures and optimization of response variables, constrained simplex method, 103 
of rice noodles with natural fermentation and physico-chemical characteristics, 505 
of ripening anchovies and electronic ‘nose’ monitor, predictive models, 273 
Sensory quality, can be reduced in seafood treated by high hydrostatic pressure, 713 
of Cheddar cheese whey concentrates, processing, source and non-fat ice cream and yoghurt, 463 
of Cheddar cheese whey concentrates, processing, source and other functions, 453 
of chick pea and bovine lung blends with amaranth extruded nutritious snacks increased with bacon 
flavouring, 795 
and extended shelf-life of refrigerated vacuum-packed sardines after y-irradiation, 529 
nisin in preservation of fish sausage at ambient and refrigerated temperatures, 171 
of ovine milk cheese using cardoon extract for manufacture is higher than with rennet, 799 
Serratia rubidea and other mesophilic bacteria in MAP and modelled temperature for shelf-life of ready-to-eat 
coconut, 547 
Sesquiterpenes and monoterpenes, terpene fractions analysis and milk characteristics, 445 
Shalaby date seeds show highest levels of oil, 709 
Shear, levels and cryoprotectant mixtures, effects on physical properties of freeze-thaw, puréed, cooked 
potatoes, 857 
value, parotta quality and improving influence of surfactants, 47 
Shear-thinning of starches in aqueous sodium chloride solution varies with time and source, 677 
Shearing, of hazelnut mitochondrial nad/ gene DNA in chocolate detected by PCR, 633 
of kneaded wheat bread dough, hydrolyzation and water carry capacity, 759 
Sheep milk cheese made with cardoon extract is more acceptable than with commercial rennet, 799 
Shelf-life, and acceptability with hydrostatic high-pressure treatment and carbon dioxide absorption packet for 
packaged Kimchi, 519 
of bananas improved by ethylene ripening and antagonist 1-methylcyclopropene treatments, 745 
of beef muscles in mother MAP pack with oxygen scavengers, colour stability and flushing cycle, 623 
and consumers’ right to know conditions of food production, ethics and FAO, 565 
of dry-milled degermed maize in small scale tropical production, 201 
microperforation films, gas levels in MAP, pH, storage temperature, time and quality of dry coleslaw mix, 
187 
of mushroom-whey soup powder development, constituents, reconstitution and storage, 217 
of ready-to-eat coconut, model of microbial indices and temperature, 547 
for refrigerated vacuum-packed sardines extended by y-irradiation, 529 
of seafood improved by high pressure treatment inactivating bacteria including pseudomonads and 
coliforms, 713 
Shellfish, farming and environmental and human health affected by antibiotic use, 255 
and human infection, methods for characterization of UPTC, 735 
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improvement of microbiological quality with high pressure treatment but require cool storage, 713 
Short chain fatty acids and enzymatic synthesis of ethyl hexanoate by transesterification, 127 
Shrimp farming and antibiotic use, environmental and human health impact, 255 
Signal levels from lentil irradiation measured by ESR decline slowly, 1 
Silverskin and free radical content after irradiation of coffee beans parts studied with ESR, 11 
Simplex method (constrained) for formulations of protein mixtures, optimization of response variables, 103 
Siphoviridae family of phages in lactic acid bacteria in Slovenian dairies, 305 
Sitostanol and variation in health-related claims perceived advantages, sources and trust, 815 
Size, of chickpeas from different locations improved with soaking in salts solutions and needed less cooking 
times, 751 
microbiological and organoleptic effects on particles of ground beef pasteurization in MAP, 233 
of seed from genotype and soil type influence cooking times of lentils, 89 
Slovenian dairies and classification of lactococcal bacteriophages of Siphoviridae family, 305 
Small-scale tropical production of dry milled, degermed maize products and storage quality, 201 
Snacks extruded from bovine lung and chickpea blends with amaranth are nutritious and acceptable, 795 
Soaking, and cooking times cause differences in chickpeas’ physical and functional characteristics, 751 
hydrothermal treatment and fermentation as possible improvements for digestibility of underutilized 
oilseeds, 525 
R-t-E breakfast cereal in semi-skimmed milk, kinetic modelling of textural changes, 135 
Sodium bicarbonate in soaking solution reduces cooking time for chickpeas, 751 
Sodium caseinate in cryoprotectant mixtures and effects on physical properties of freeze-thaw, puréed, cooked 
potatoes, 857 
Sodium chloride, and partial substitution by potassium chloride during fish sauce fermentation, acceptability 
and quality, 435 
and pH variation affect emulsification and foaming capacity of conophor-nut flour, 713 
in soaking solution reduces cooking time for chickpeas, 751 
see also NaCl, and salt 
Sodium levels low in unconventional oilseeds evaluated for nutrients and anti-nutrients, 525 
Sodium stearoyl-2-lactylate (SSL) and other surfactants’ influence on rheology of dough and parotta quality, 47 
Sodium tripolyphosphate in soaking solution reduces cooking time for chickpeas, 751 
Softness greater with cardoon extract for ovine milk cheese manufacture than with rennet, 799 
Soil type and genotype influence cooking times of lentils, 89 
Solid gain is fast in osmotic dehydration of strawberry halves with vacuum pretreatment, 693 
Solids concentration in tomato pastes and heating time and temperature effects, 55 
Solubility, of Cheddar cheese whey concentrates, processing, source and functionality, 453 
and extraction of soybean oil-I using alternative solvents, 369 
Soluble solids of bananas improved by ethylene ripening and antagonist |-methylcyclopropene treatments, 745 
Solute composition in osmotic dehydration of strawberry halves, mass transfer and product characteristics, 693 
Solvent ethanol concentration and extraction efficiency of ginseng saponins using a microwave process, 615 
Solvents used in extraction of Oil-I from soybean, non-petroleum and safety, costs, efficiency, 369 
Soup powder development from mushrooms and whey, constituents, storage and reconstituancy, 217 
Source and processing of Cheddar cheese whey concentrates, composition and functionality, 453 
Source and processing of Cheddar cheese whey concentrates, fat, ice cream and yoghurt, 463 
Sources and trust of strength of health-related claims and perceived advantages, 815 
Sous-vide ground beef (cook-in-a-bag) with accidulant and low pH reduce heat resistance of E. coli 0157:H7, 
285 
Soy or whey and myofibrillar muscle mixed protein isolates with transglutaminase at two ionic strengths, 
emulsion properties, 777 
Soya bean and cowpea tempe enrichment and protein quality in nutritional evaluation of maize-based foods, 
809 
Soybean, meal defatted, oligosaccharides extraction and purification optimized, 337 
meal and extraction of oil-I using different solvents, 369 
protein isolate in protein mixture formulations optimization of response variables, constrained simplex 
method, 103 
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Spanish, honeys and comparison with Moroccan palynological, physico-chemical and colour characterization, 
379, 387, 395 
red wine with improved clarification and stable colour with pectolytic enzymes, 29 
Specific volume of cassava starch/cassava bran extrudates, quality and extrusion conditions, 511 
Spectral UV characteristics in organic acids solutions of aspartine, 767 
Spectrophotometry in determination of carbaryl in formulations, water and food grains, 741 
Spermoderm and free radical content after irradiation of coffee beans parts studied with ESR, 11 
Spiroviridae family of lactococcal bacteriophages from Slovenian dairies characterized, 305 
Spoilage flora, on Greek salad inhibited by hydrostatic high pressure, kinetics evaluated, 579 
and nisin in preservation of fish sausage at ambient and refrigerated temperatures, 171 
and organoleptic effects of MAP ground beef pasteurization, 233 
and toxin development inhibited in seafood by high pressure treatment, 713 
Spoilage in ready-to-eat coconut, temperature, mesophilic bacteria and MAP model, 547 
Spores and nisin in preservation of fish sausage at ambient and refrigerated temperatures, 171 
Spot nature, parotta quality and improving influence of surfactants, 47 
Spray-dried milk powder and fractions’ integration of milk powders in chocolate processing, rheology and 
viscosity, 325 
Spray-drying, of Cheddar cheese whey concentrates, processing, source and functionality, 453 
and encapsulation of 2-acetyl-1-pyrroline extracted from pandan, flavour component of Basmati rice, 95 
of mushroom-whey soup powder development, constituents, reconstitution and storage, 217 
Spread test, dough properties and effect of x-amylases in making Turkish hearth bread, 209 
Sprouting and sun-drying of millet and kidney beans and growth of Bacillus cereus and Staphylococcus aureus, 
119 
Stability, of 2-acetyl-1-pyrroline in 70% gum acacia and 30% maltodextrin microcapsules gave best retention, 
95 
of f-amylase from barley sprouts and sweet potato, temperature, time and pH, 145 
of carbon dioxide levels in MAP of fermented red pepper paste with gas permeable film, 247 
of Cheddar cheese whey concentrates, processing, source and other functions, 453, 463 
chromic characteristics and turbidity improved in red wine by pectolytic enzyme preparations, 29 
of emulsion gels from mixed muscle and whey or soy protein isolates lower with transglutaminase on muscle 
alone, 777 
and extraction temperature effects on the cream, catechins and theaflavins of black tea infusions, 37 
of Mn?" and free radicals detected by ESR in irradiated broad beans and temperatures, 641 
(oxidative) of cod liver oil is improved with caffeic acid, 475 
of protein under cryoprotection with highly concentrated branched oligosaccharides, 553 
of wheat bread texture and glass transition of starch and proteins as a function of water content, 759 
Stabilization of protein in cryoprotection by water and highly concentrated branched oligosaccharides, 553 
Stachyose in optimal extraction and purification of oligosaccharides from defatted soybean meal, 337 
Staphylococcus aureus, and Bacillus cereus in germination and drying of finger millet and kidney beans, 119 
on Greek salad, kinetic evaluation and reduction by HHP, 579 
growth affected by physico-chemical and molecular mobility factors, water activity, 841 
Staphylococcus spp. and other bacteria reduced by high pressure treatment on shellfish, 713 
Starch, and bran of cassava extrudates, quality and extrusion conditions, 511 
from barley sprouts and sweet potato hydrolysed by f-amylase for rice drink with increase in reducing sugar, 
145 
granules and TGA, water up-take in aqueous sodium chloride solution varies with time and source, 677 
and protein melting curves and glass transition in description of wheat bread processing, 759 
of rice noodles and influence of natural fermentation on physico-chemical characteristics, 505 
State diagrams describing wheat bread processing — glass transition and starch and protein melting curves, 759 
Steam, distillation extraction and microencapsulation of 2-acetyl-1-pyrroline for rice aroma from Pandamus 
amaryllius leaves, 95 
reduces mutagenic activity when meat is cooked at high temperature in ovens or fried, 313 
Stearic fatty acid and fat levels in 14 date seed varieties, 709 
Sterilization, by humid atmospheric gas plasma, bactericidal ionic effects on Escherichia coli K12, 889 
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Stirring in optimal extraction and purification of oligosaccharides from defatted soybean meal. 337 
Storage, of 2-acetyl-l-pyrroline in 70% gum acacia and 30% maltodextrin microcapsules gave best retention, 95 
after high pressure reduced most pathogens on seafood, preventative low temperatures are required, 713 
of aspartine and possible changes shown by UV spectral characteristics in organic acids solutions, 767 
of beef muscles in mother MAP pack with oxygen scavengers, colour stability and flushing cycle, 623 
and deep-fried carrot chips physico-chemical, carotenoid and sensory values’ changes, 603 
extended in refrigerated vacuum packed sardines after y-irradiation, 529 
of fatty duck liver in multi-layer permeable film MAP increased with thermal and high pressure treatment, 
267 
of fish sausage using nisin as preservative, ambient and refrigeration temperatures, 171 
and flavours from incubated potato juice’s Maillard volatiles and potential development, 849 
in hydrolysis of hazelnut fat by Aspergillus flavus and Aspergillus niger and humidity, 487 
losses in iron forms and cooking times of muscles of beef and lamb with gender and age, 827 
and maintenance of postharvest quality in raspberries with natural volatile compounds, 869 
modulus in reconstruction of sweet potato purée, viscoelastic properties, 421 
of mushroom-whey soup powder, constituents, and reconstitution, 217 
of pasteurized ground beef, microbiological and organoleptic qualities under MAP, 233 
quality with small-scale tropical production of dry milled, degermed maize products, 201 
redox potential of tomato pastes, total solids concentration, heating time and temperature, 55 
stability and acceptability improved in red wine by use of pectolytic enzymes, 29 
temperature of dry coleslaw mix from packaging film in MAP and quality, 187 
time of Mn*~ and free radicals detected by ESR in irradiated broad beans and temperatures, 641 
time for rice noodles with natural fermentation and other physico-chemical characteristics, 505 
Strains, species and genera of lactic acid bacteria in Tenerife cheese with varying technical characterization, 537 
Strawberry halves, osmotic agents and pretreatment effects, mass transfer and product characteristics, 693 
Strength of health-related claims, perceived advantages, sources and trust, 815 
Styrene-acrylate copolymer coating with triclosan as antimicrobial layer in packaging materials, evaluation, 165 
Sucrose, in optimal extraction and purification of oligosaccharides from defatted soybean meal, 337 
as osmotic agent for strawberry halves, pretreatment, mass transfer and product characteristics, 693 
in protein model under cryoprotection with highly concentrated branched oligosaccharides, 553 
Sugar, and alginate in reconstruction of sweet potato purée, viscoelastic properties, 421 
coating and soaking extruded cereal in semi-skimmed milk, kinetic modelling showed fewer textural changes, 
135 
cookies of cowpea, fonio and wheat flour mixtures, physical and sensory characteristics, 403 
levels in maintenance of raspberries’ postharvest quality with natural volatile compounds, 869 
(reducing) in preparing rice drink using barley sprouts and sweet potato with f-amylase, 145 
Sugars, with palynological, physico-chemical and colour characterization of Moroccan honeys, 379, 387, 395 
produced in clarification of date juice by filtration, activated carbon and concentration, 241 
(reducing) and incubated potato juice’s Maillard volatiles and potential development, 849 
Sulphonamides and antibiotic resistance in shrimp farming, environmental and human health impact, 255 
Sun-drying and germination of millet and kidney beans and growth of Bacillus cereus and Staphylococcus 
aureus, 119 
Sunflower, Moroccan honeys in palynological, physico-chemical and colour characterization, 395 
oil fatty acids in model doughs reduced by heating in both conventional and microwave ovens, 481 
Supplementation with cowpea and Soya bean tempe and protein quality in nutritional evaluation of maize- 
based foods, 809 
Surface charge, pH, and adsorption of calcium ions by rice bran, 687 
Surfactants’ influence on rheological characteristics of dough and parotta quality, 47 
Sustainability in agriculture, food, rural development, animals, people and the environment — ethics and the 
FAO, 565 
Swallowing and mastication of chewed bolus, aroma and flavour release in the mouth, 351, 361 
Sweet potato, and barley sprouts in Korean traditional rice beverage preparation, 145 
purée, viscoelastic properties after reconstruction with alginate, 421 
starch granules in NaCl aqueous solutions effective for dietary fibre and but not for microcapsules, 677 
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Sweetness, from incubated potato juice’s Maillard volatiles and potential development, 849 
from sweet potato, amylases in preparation of traditional Korean rice beverage, 145 

Swelling, capacity varying with location needed less cooking time after soaking in salts solutions, 75] 
starch granules in aqueous sodium salt solutions for dietary fibre and natural microcapsules, 677 

Syneresis, in Cheddar cheese whey concentrates, processing, source and non-fat ice cream and yoghurt, 463 
of raw milk curds with whey protein dispersions, higher pH and greater yield, 669 

Syrup and date juice clarification most effective with filtration and activated carbon, 241 

System closure and salts and model of potato products affected by water recycling, 427 


Tails (B2 and B1) of Spiroviridae family of lactococcal bacteriophages from Slovenian dairies, 305 
Tannins, oxalates, phytic acid and phytate phosphorus as anti-nutrients in underutilized oilseeds, 525 
TaqManSTMs PCR systems for detection of beef, pork, other mammalian or poultry meat, I11 
Tartaric acid from glyoxylic acid with copper in oxidation of (+ )-catechin, xanthylium salts, polyphenols and 
enzymes, model, 153 
Tartaric, malic, and citric acids with heated aspartine solution, UV spectral characteristics, 767 
Taste of strawberry halves with osmotic dehydration may be acceptable with salt-sucrose as alternative to 
expensive glucose, 693 
TBA values after refrigerated storage and y-irradiation of vacuum-packed sardines remained the same, 529 
Tea and extraction temperature effects on the cream, catechins and theaflavins, 37 
Tea tree oil effective in maintenance of raspberries’ postharvest quality with natural volatile compounds, 869 
Technological characterization of lactic acid bacteria for Tenerife cheese, 537 
Tempe from cowpea and Soya bean enrichment and protein quality in nutritional evaluation of maize-based 
foods, 809 
Temperature, with carbon dioxide MAP not greatly affecting microflora growth in fermented red pepper paste, 247 
and depolymerization in irradiated rice seeds with three radicals signals from ESR, 653 
of dry coleslaw mix from packaging film in MAP and quality, 187 
effects on the cream, catechins and theaflavins during extraction of black tea, 37 
high and high air velocity increased food mutagens in oven cooked meat, 313 
in hydrolysis of hazelnut fat by Aspergillus flavus and Aspergillus niger and humidity, 487 
in kinetic evaluation of high pressure inactivation of lactic acids bacteria in Greek salad, 579 
and kinetics of free radicals and Mn? ~ signals detected by ESR in irradiated broad beans, 641 
and maintenance of raspberries’ postharvest quality with natural volatile compounds, 869 
mesophilic bacteria and MAP in model of ready-to-eat coconut shelf-life, 547 
microbiological and organoleptic effects of ground beef pasteurization in MAP, 233 
moisture content and screw speed in extrusion of cassava starch and bran, 511 
and nisin as preservative in fish sausage, ambient residual lower, 17] 
for optimal extraction and purification of oligosaccharides from defatted soybean meal, 337 
optimum for Rizomucor miehei lipase acyl transfer reaction for enzymatic synthesis of ethyl hexanoate, 127 
reached with FIR needs less energy than conductive heat for pasteurisation, 661 
and reconstruction of sweet potato purée, viscoelastic properties, 421 
of seafood treated with high pressure should be kept low to reduce growth of C. botulinum, 713 
texture and drying kinetics of microwave dehydrated apple and potato after calcium pretreatment, 411 
time, humidity, gas sensing and headspace sampling for ‘electronic nose’ fine-tuning, 273 
time and pH in copper-catalysed oxidation of (+ )-catechin, colour and products, 153 
time and stability of three types of radicals in irradiated rice seeds detected by ESR, 653 
time and total solids concentration in redox potential of tomato pastes, 55 
Tenerife cheese and technological characterization of lactic acid bacteria, 537 
Terpene fraction analysis in characterization of milk to area and production conditions, 445 
Terpenes, alcohols, esters, phenols, acids, ketones, aldehyde and C;3-norisoprenoid as flavour volatiles in 
orange wine, 587 
Tetracarpidium conophorum see conophor nut 
Tetracycline and antibiotic resistance in shrimp farming, environmental and human health impact, 
Teucrium see woodsage 
Textural changes in R-t-E breakfast cereals soaking in semi-skimmed milk, kinetic modelling, 135 
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Texture, and changes in MAP deep-fried carrot chips, physico-chemical, carotenoid and sensory values’ 
changes during storage, 603 
of Cheddar cheese whey concentrates, processing, source and non-fat ice cream and yoghurt, 463 
of Cheddar cheese whey concentrates, processing, source and other functions, 453 
of dough and parotta and improving influence of surfactants, 47 
and drying kinetics of microwave dehydrated apple and potato after calcium pretreatment, 411 
drying rates and other properties after freezing, chilling and blanching pretreatments of bananas. 877 
of freeze-thaw, pureed, cooked potatoes physical properties model for cryoprotectant mixtures, 857 
pH, gas levels in MAP, microperforated film, storage temperature, time and quality of dry coleslaw mix, 187 
sensory, and other physical characteristics of sugar cookies using wheat, fonio and cowpea flour mixtures, 
403 
of some seafood may decline with high hydrostatic pressure treatment against pathogens, 713 
of wheat bread, glass transition, crumb, crust and water content, 759 
Thailand, environmental and human health impact of antibiotic resistance from shrimp farming, 255 
Thaumatin as a sweetener has improved thermostability in the presence of gum arabic, 77 
Thaumatococcus danielli producing thaumatin sweetener which has improved thermostability in the presence of 
gum arabic, 77 
Theaflavins, thearubigans, caffeine, catechin, haze, particle size and extraction temperature effects on black tea 
cream, 37 
Thearubigans, theaflavins, caffeine, catechin, haze, particle size and extraction temperature effects on black tea 
cream, 37 
Theobroma cacao see cocoa 
Theobroma cacao and detection of mitochondrial gene nad/ of hazelnut in chocolate by PCR, 633 
Thermal, degradation of crust in wheat bread processing with dehydration and high temperature stabilisation, 
759 
drying of potato juice, Maillard volatiles and potential flavouring developments, 849 
and high pressure treatment in preservation of fatty duck liver, oxygen permeability of packaging, 267 
oxidation of cod-liver oil is reduced with caffeic acid, 475 
stability from electrosynthesis of k-carrageenan-ovalbumin complexes lies between those of the two 
constituents’, 787 
treatment of aspartine with malic, tartaric and citric acids and UV spectral characteristics, 767 
Thermal-death-time values of cook-in-bag ground beef. pH and acetic acid and heat resistance of E. coli 
O157:H7, 297 
Thermodegradation of the sweetener thaumatin is reduced in the presence of gum arabic, 77 
Thermogravimetric analysis of kA-carrageenan-ovalbumin complexes shows stability levels between the two 
constituents’, 787 
Thermostability, of Cheddar cheese whey concentrates, processing, source and other functions, 453, 463 
of the sweetener thaumatin is improved by the presence of gum arabic, 77 
Thiobarbituric acid, content of mushroom-whey soup powder development, constituents, reconstitution and 


storage, 217 

see also TBA 
Thioglucoside hydrolysed in cellulase extraction of mustard seed protein, 25 
Thymelaea, pollen in Moroccan honeys allowing characterization of place, 379 
Time, dependent changes in different starches in aqueous salt solutions at point of shear-thinning, 677 

and flavour release on mastication of chewed bolus, aroma and swallowing, 351, 361 

of immersion of R-t-E breakfast cereal soaking in semi-skimmed milk in kinetic modelling, 135 

for inactivation of Aspergillus niger in corn meal with pulsed UV-light treatment, model, 883 

MAP, microperforated film, storage temperature and quality of dry coleslaw mix, 187 

restriction of natural fermentation of rice noodles for quality and aroma, 505 

and stability of beef muscle stored in a MAP mother pack with oxygen scavengers, 623 

and stability of manganese ions and free radicals in irradiated broad beans detected by ESR, 641 

and stability of three types of radicals in irradiated rice seeds detected by ESR, 653 
temperature, humidity, gas sensing and headspace sampling for ‘electronic nose’ fine-tuning, 273 
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temperature and pH in copper-catalysed oxidation of (+ )-catechin, colour and products, 153 
temperature and total solids concentration in redox potential of tomato pastes, 55 

Titratable acidity in rice noodles with natural fermentation and other physico-chemical characteristics, 505 

TMA-N values related to sensory scores after y-irradiation and refrigerated storage of vacuum-packed sardines, 
529 

Tocopherols, chlorophylls and other constituents of virgin olive oil are increased using ‘Biolivia’ enzyme 
extraction system, 17 

Tofu and inhibition of Listeria monocytogenes by polyethylene film coated with a cellulosic solution with nisin, 499 

Tomato pastes redox potential, total solids concentration, heating and storage time and temperature, 55 

Tortillas and nixtamalized cornflour fortified with lysine and tryptophan and recovery, 73 

Total acidity and shelf-life with hydrostatic high-pressure treatment and carbon dioxide absorption packet for 
Kimchi, 519 

Total Plate Count and nisin in preservation of fish sausage at ambient and refrigerated temperatures, 171 

Total Volatile Base Nitrogen see TVB-N 

Toxicity and antibiotics in Thai shrimp farming, environmental and human health impact, 255 

Toxins from Bacillus cereus and Staphylococcus aureus in germination and drying of finger millet and kidney 
beans, 119 

Trace elements, fat, protein, foaming and emulsion production capacity are high in conophor nut flour, 729 

Traceability using terpene fraction analysis in milk characterization to area and conditions, 445 

Transglutaminase, emulsifying properties and rheology of protein isolates emulsions at ionic strengths, 777 

Translucence of rice noodles with natural fermentation and other physico-chemical characteristics, 505 

Triacylglycerol, humidity, free fatty acids and glycerides in hydrolysis of hazelnut fat by Aspergillus spp., 487 

Tricglycerides from mixed dried milk powder with added fat flow freely in chocolate manufacture, 325 

Triclosan in polymer coating as antimicrobial layer in packaging materials, evaluation, 165 

Trimethylamine-nitrogen see TMA-N 

Trisaccharide levels low in palynological, other physico-chemical and colour characterization of Moroccan 
honeys, 379, 387, 395 

Triterpene alcohols, «-diphenols and other constituents of virgin olive oil are increased using “Biolivia’ enzyme 
extraction system, 17 

Tropical countries small-scale production of dry milled, degermed maize products and storage quality, 201 

Trust in sources and strength of health-related claims and perceived advantages, 815 

Tryptophan and lysine fortifying nixtamalized cornflour and tortillas and their recovery, 73 

Turbidity, stability and chromic characteristics improved in red wine by pectolytic enzyme preparations, 29 

Turkish, hearth bread, dough properties and effect of x-amylases, 209 
oranges for wine with volatiles, ethyl hexanoate, ethyl octanate, linalool, citronellol, 2-phenylethanol and 
eugenol potent aromas, 587 

TVB-N changes and nisin in preservation of fish sausage at ambient and refrigerated temperatures, 171 

Tyrosinase, polyphenol oxidase enrichment and incubation and cocoa beans’ colour, procyanidins, astringency 

and fermentation index, 285 


Ultrafiltration, of Cheddar cheese whey concentrates, processing, source and functionality, 453 
in optimal extraction and purification of oligosaccharides from defatted soybean meal, 337 

Ultrasound for osmotic treatment of strawberry halves, pretreatments, agents, mass transfer and characteristics, 
693 

Unifloral Moroccan honeys, palynological, physico-chemical and colour characterization, 387 

United Nations discussion on bioethics in agriculture, food, rural development, animals, people, genetic 
modification and the environment, 565 

Unsaturated fatty acids, from 14 different varieties of date seeds, composition and potential, 709 
in oils heated by microwave and conventional ovens reduces nutritional quality, 481 

Urease-positive thermophilic Campylobacter, gram-negative phenotype and genotype characterization 
required, 735 
see also UPTC 

UV-light pulsed inactivation of Aspergillus niger in corn meal, time, distance and input voltage model, 883 
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Vacuum, evaporation of Cheddar cheese whey concentrates, processing, source and functionality, 453 
for osmotic treatment of strawberry halves, pretreatments, agents, mass transfer and characteristics, 693 
packed sardines stored under refrigeration, y-radiation and shelf-life, 529 
Variation, of anchovy ripening during headspace sampling, gas sensing, humidity, time, temperature and 
sensors responses, 273 
of antibiotics and resistance in Thai shrimp farming, environmental and human health impact, 255 
Variability of genes, agriculture, rural development, animals, people and the environment — ethics and the FAO, 
565 
VCR and optimal extraction and purification of oligosaccharides from defatted soybean meal, 337 
Veal, genes and PCR systems for detection of mammalian and poultry meat, 111 
Vegetable oils, fatty acids reduced by heating in both conventional and microwave ovens, 481 
and nutritional values of mustard seed protein fraction from cellulase extraction, 225 
Vegetables, deep-fried carrot chips physico-chemical, carotenoid and sensory values’ changes during storage, 
603 
effects of cryoprotectant mixtures on physical properties of frozen, thawed, puréed, cooked potatoes, 857 
incubated potato juice, Maillard volatiles and potential flavouring developments, 849 
potato and apple microwave dehydration, drying kinetics and textures after calcium pretreatment, 411 
redox potential of tomato pastes, total solids concentration, heating time and temperature, 55 
Vibrio cholerae and antibiotic resistance in Thai shrimp farming, environmental and human health impact, 255 
Vibrio harveyi and antibiotic resistance in Asian shrimp farming, environmental and human health impact, 255 
Vicia faba see broad beans 
Vigna uiguiculata see cowpea 
Vinegar vapour, was not effective in maintenance of raspberries’ postharvest quality with natural volatile 
compounds, 869 
Virgin olive oil extracted by ‘Biolivia’, a new enzyme processing system, shows improved composition, 17 
Viruses and incorrect use of antibiotics in Thai shrimp farming, environmental and human health impact, 255 
Viscoelastic properties, after reconstruction of sweet potato purée with alginate, 421 
of naturally fermented rice noodles and protein in rheology, 505 
of wheat bread dough from kneading, energy input, hydrolyzing and hydration, 759 
Viscosity, in Cheddar cheese whey concentrates, processing, source and non-fat ice cream and yoghurt, 463 
and rheology in chocolate processing with fractions’ and fats integration of milk powders, 325 
of traditional Indian wheat flour dough with improving influence of surfactants, 47 
Vitamin A activity and changes in MAP deep-fried carrot chips, physico-chemical, carotenoid and sensory 
values’ changes during storage, 603 
Volatile, acids with partial substitution of salts by potassium chloride in fermentation for fish sauce, 435 
natural compounds and maintenance of postharvest quality in raspberries, 869 
Volatiles, (disagreeable) reduced with ‘Biolivia’ enzyme extraction method for olive oil extraction, 17 
of orange wine flavour, ethyl hexanoate, ethyl octanate, linalool, citronellol, 2-phenylethanol and eugenol 
potent aromas, 587 
pheophytins and other constituents of virgin olive oil are increased using “Biolivia’ enzyme extraction system, 17 
Voltage input for inactivation of Aspergillus niger in corn meal with pulsed UV-light treatment, model, 883 
Volume concentration, particle size and extraction temperature effects on the cream, catechins and theaflavins 
of black tea infusions, 37 


Walnut see conophor nut 
Water, absorption capacity of conophor nut flour is comparable with that of Soya, 713 
absorption of dough, parotta quality and improving influence of surfactants, 47 
absorption index of cassava starch/cassava bran extrudates, quality and extrusion conditions, 511 
activity and growth of Staphylococcus aureus, physico-chemical and molecular mobility factors, 841 
and changes in MAP deep-fried carrot chips, physico-chemical, carotenoid and sensory values’ changes 
during storage, 603 
content with palynological, other physico-chemical and colour characterization of Moroccan honeys, 379, 
387, 395 
insecticide formulations and food grains and spectrophotometry to determine carbaryl pesticide, 741 
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loss greatest in osmotic dehydration of strawberry halves with vacuum pretreatment, salt-sucrose mix and 
HP or HELP, 693 
molecules in humid atmospheric gas plasma have bactericidal ionic effects on Escherichia coli K12, 889 
in protein model under cryoprotection with highly concentrated branched oligosaccharides, 553 
recycling model of effects on quality of potato products, salts and system closure, 427 
solubility index for cassava starch/cassava bran extrudates, quality and extrusion conditions, 511 
transmission rate with gravitational drift and diffusion of vapour in chocolate, model, 493 
uptake in kinetic modelling of R-t-E breakfast cereal soaking in semi-skimmed milk, 135 
uptake of starches in aqueous sodium chloride solution varies with time and source, 677 
and use of spectrophotometry to determine carbaryl in formulations, water and food grains, 741 
vapour transmission diffusion in whey protein films, model, 595 
Water content, of Moroccan honeys in palynological., physico-chemical and colour characterization, 39, 387, 
395 
with small-scale tropical production of dry milled, degermed maize products, 201 
in wheat bread crust in starch melting curves, rubbery protein and glass transition in processing, 759 
Water diffusion, texture and drying kinetics of microwave dehydrated apple and potato after calcium 
pretreatment, 411 
Water-ligand exchange in chromium(I1I) chelation, bioavailability of metals, 63 
Weaning food and safety with Bacillus cereus and Staphylococcus aureus in germination and sun-drying of 
finger millet and kidney beans, 119 
Weight, loss and formation of food mutagens, effects of different cooking methods in meat, 313 
sensory, and other physical characteristics of sugar cookies using wheat, fonio and cowpea flour mixtures, 
403 
Wettabilty of mushroom-whey soup powder development, constituents, reconstitution and storage, 217 
Wheat, bread processing described with state diagrams — glass transition and starch and protein melting curves, 
759 
flour for Indian traditional food, quality of parotta dough with surfactants an improving influence, 47 
fonio and cowpea flour mixtures in sugar cookies, physical and sensory characteristics, 403 
gluten in protein mixture formulations optimization of response variables, constrained simplex method, 103 
starch granules in NaCl aqueous solutions gelatinised in search for microencapsulation, 677 
and use of spectrophotometry to determine carbaryl in formulations, water and food grains, 741 
Whey, concentrates processing and source, composition and functionality, 453 
concentrates processing and source, non-fat ice cream and yoghurt, 463 
with mushroom soup powder development, constituents, storage and reconstituancy, 217 
or soy and myofibrillar muscle mixed protein isolates with transglutaminase at two ionic strengths, emulsion 
properties, 777 
volume varies for cheese with added whey protein and variable pH, 669 
Whey protein, in cryoprotectant mixtures and effects on physical properties of freeze-thaw, puréed, cooked 
potatoes, 857 
dispersions and raw milk curds with higher pH produce lower cheese yield, 669 
films, gravitational drift and diffusion of water vapour, model, 595 
White, fonio, cowpea and wheat flour mixtures in sugar cookies, physical and sensory characteristics, 403 
transparent noodles from natural fermentation of whole milled rice granules, 505 
Wine, from oranges and volatile flavour components, ethyl hexanoate, thyl octanate, linalool, citronellol, 
2-phenylethanol and eugenol, 587 
qualities improved by use of pectolytic enzyme extraction for Spanish red wine, 29 
Withdrawal in reduction of antibiotic resistance in Thai shrimp farming, environmental and human health 
impact, 255 
Woodsage Moroccan honeys in palynological, physico-chemical and colour characterization, 395 


Xanthan in cryoprotectant mixtures and effects on physical properties of freeze-thaw, puréed, cooked potatoes, 
857 

Xanthophylls, long-chain aliphatic alcohols and other constituents of virgin olive oil are increased using 
‘Biolivia’ enzyme extraction system, 17 
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Xanthylium salts, polyphenols, enzymes and browning, copper and oxidation of (+ )-catechin — model solution 
system, 153 

Xylitol and variation in health-related claims perceived advantages, sources and trust, 815 

Yeast dough properties and effect of x-amylases in making Turkish hearth bread, 209 

Yeasts, in fermentation of red pepper paste inhibited in 100% CO, and gas permeable film MAP, 247 
on Greek salad inhibited by hydrostatic high pressure, kinetics evaluated, 579 

Yoghurt and non-fat ice cream, Cheddar cheese whey concentrates processing and source, 463 


Zea mays see maize 
Zinc as one dietary source from unconventional oilseeds evaluated for nutrients and antinutrients, 525 
Zoothamnium and use of antibiotics in Thai shrimp farming, environmental and human health impact, 255 
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